Pelee) bt Lid tle dt 
re ayes 
pirrercyia! 
rong 
eerste et) 
vi 


Ayes 

tery 
7 eae 
Matatetie 


Sone cha haat 
STAT 


iiytiesg a 
RIOT. 
rs rs 


aa ft 
Baas 





rts 
Dax rary 





Orr 
Pl 





es 


acrmne NeTnner ary 
Bey sear eee 
SFr 


Pa 


ats rate peen 
cee oa Tae 
Pei 


rt Yur 


ora 


Hy 
er ef 

re Dene 
een 


Pee 

ree 

ot Teer: st zwei ae ses 
rear ies 
eae 


RL ie 
adit 


OY cyan 


Rares Taye 
Pain ant re 
Pe ho aan 

a 


Lean 
haa 
a uM eat 

i ™, 
res 
erro 

ore, 


arnt mn 
ta perches saeyeectny ie nah 

bhihaagetaet ie 

paseo Dior bata a 
DAE Per tare, ny 

ata) aren bi ee 

Pakesbakith eee 

Werte ree: ti 

ch aye 


Ake 


eabatie ise 
wintieef Pres 
Baa 

a 
aa 
yeti 


ii 
ay i cay 
ie 


Gia 


en ran nite 4 oe ee 


Legg eral a 
i} ihe ke ips 
aeas 


re tt a 


Ties 


HAL 3 4 
ae sibel 
a abba 


Pade 
EOE 
ini path pial 
cE 
ra pay 


vi 


re 
Pr ae ea] 
Ato 


eae 
cf 








ea 
A 





oir 


Pet AS Pets 


LA A A en CO ad 
G a 


eth ae 


ce 





joe pot tT pe ae 
Reo 


Sette 
ae? zs a8 M4 


RI Ae ity tte ee eet 
se ate he 


pierneret 
EPSPS er nvor 
reer Lens 


eae 


Lee better tar are 


irae Sareea barge oe 
aiarea aire 


Seer ers 
Pex 

eee 

Paras hotest er fe 


Dic ieet rem eras 
Rater eth 


Peers 
peer 


chit 
ORLA LD 
ae Spee 
eee 
ee lak 
pas A a ie 


at teten els 
reese 


eat 
ni 


pneciricts tes eet 
Nn Teens rk tit Fata 
Sr eda iets tee eaSED oer 
Beta at pats cnt 
mien er ata ates 
Sp brsetgsyaiton toes 
iit is Dearie 
Ea hata eat ee eet ieee 
area 
ree 
eos 


ee aaeat 
tite atest 


iets fal 
Yi Peer ne ta ere eatet 
Lega 


Tiniematerrta 
Sree 
iat ice fetid 


iistentie pirated Cela 


i 


Sets 


eats ss reba 


Tria) 


prot 
RANE 


Pe 


ne HE 
eras 


Digitized by the Internet Archive 
In 2012 with funding from 
internet archive 


http://archive.org/details/sunset217sepsout 





For Reference 
Do Not Take 
From the Library 


Every person who maliciously 
cuts, defaces, breaks or injures 
any book, map, chart, picture, 
engraving, statue, coin, model, 
apparatus, or other work of lit- 
erature, art, mechanics or ob- 
ject of curiosity, deposited in 
any public library, gallery, 
museum or collection is guilty 
of a misdemeanor. 

Penal Code of California 

1915, Section 623 
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Less connection time. 





More reflection time. 
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sons why the travel agent readers of Travel Weekly have named 
ncess the “Best Cruise Line in Alaska” for three consecutive years. 
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ight to our exclusive Denali area lodges in the heart of Alaska. 
‘that’s just part of what makes our “cruisetours” — cruise, rail and lodge 5 
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best way to see the best of Alaska. Book your complete escape today. — 
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OF YOUR LIFE 
JUST KEPT REPEATING 
ITSELF OVER AND OVER? 


WHAT IF THE BEST DAY | 
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Trilogy by Shea Homes is a sanctuary for life and 
exploration. Found in truly magnificent locations throughout the 
West, Trilogy offers a variety of pursuits to those who seek inspiration, 
wellness and personal growth. Trilogy creates a style of living that revitalizes 
all your senses. Our amenities, from state-of-the-art athletic clubs, luxurious day 
spas and cyber cafés to indoor running tracks, resort-style pools, championship xe meet eeT eI 
Wenn tes Sie om Renee mmo care B eee ee noeCam ile 
At Trilogy, we have refined resort living to a higher level. Here you are perfectly in tune with 
OSCE CMR Corman MN menetom CM mcm mem oeo ie melita ce 


experience Trilogy and see for yourself why people who settle here never settle for second best. t 


| - as | : 
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Trilogy 
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TRILOGYTODAY.COM‘* 
OR CALL 888-242-3816 
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Trilogy is:a registered trademark of Shea Homes, Inc., .an.independent, member. o} Shea family of companies. Trilogy Central Coast is a community for people of all ages. Homes at the Trilogy 
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NN OUR COVER Drink in the 
jew across the Strait of Geor- 
ia from Point Thompson on 
Ircas Island (see page 94). 
hotograph by Thomas J. Story 














Features 


94 | A taste of the San Juans 
The journey from farm to table 
is short and sweet on Wash- 
ington’s idyllic Orcas Island 
100 | Alaska family cabin 
How a couple turned a remote 
cabin near Juneau into the 
tiny home of their dreams 

106 | Sonoma Coast Where 
Sonoma and Mendocino meet 
the sea, you'll find drama, 
dreamers, and vibrant flavors 
114 | Beach gardens Ocean 
vistas are even sweeter when 
viewed from a garden. Here 
are two seaside landscapes 
that thrive in tough conditions 














14 | FROM THE EDITO t 
18 | WEB EXCLUSIVES 

21| SEPTEMBER IN THE WEST 
Our favorite ideas for the 
month, including great 
destinations, simple projects 
for garden and home, plus 

a quick recipe 

121| THE NEXT FRONTIER 
Unknown Hawaii: Beyond 
Kauai stretch hidden islands, 
coral reefs—and our newest 
national monument 

154 | RESOURCES 

155 | THE DIRECTORY 

166 | THE SUNSET VIEW 
Anjelica Huston on her ranch 
in Tulare County, California 
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Special section 


125 | WEEKEND LIVING 

Host a wine-tasting party— 
compare Syrahs from around 
the world, then enjoy them 
over dinner featuring spicy 
grilled flank steak. Plus our 
picks for the best wines to buy 
and places to taste 
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32 | GETAWAY Catalina Island, 
off the Southern California 
coast, with its remarkable 
landscapes, views, and 
activities, is one of the most 
romantic spots in the West 
40 | TOP 10 Our favorite 
affordable beach retreats up 
and down the West Coast 

44 | NORTHERN CALIFORNIA 
DAY TRIP Blooming orchids 
and peaceful hikes in Pacifica 
46 | WEEKEND [ake the 

ferry across San Francisco 
Bay to Angel Island 

50 | TIPS & TRIPS [hings to 
do in Northern California 

53 | POSTCARD Deep-sea 
diving in the heart of Utah 
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Garden 


59 | PLANTING Shade-loving 
ferns come in a wide array of 
leaf colors and patterns. Here 
are our top six picks 

64 | BEFORE & AFTER Crafts- 
man flair enhances a garden 
remade for outdoor living 

66 | GETTING STARTED How 
to divide perennials for more 
blooms and lusher foliage 

68 | NORTHERN CALIFORNIA 
STYLE A little-used space is 
transformed into a backyard 
oasis in San Jose 

70 | ESSENTIALS [he hottest 
plants at nurseries near you 
72 | NORTHERN CALIFORNIA 
CHECKLIST What to do in your 
garden in September 


Dill-cured halibut with 

mustard sauce 139 
Grilled oysters with 

chipotle glaze 140 
Deep-summer tomato- 

basil salad 98 
Grilled eggplant and 

pepper salad 126 
Roasted apple, bacon, 

and frisée salad 146 


Tuna salad with white beans 28 


Walnut-zucchini bread 152 


Home 


77 | DECORATING Secrets to 
creating beach house style— 
even if you’re nowhere near 
the beach 

82 | EASY PROJECT How to 
give a fresh look to a tired 
dining chair 

83 | BEFORE & AFTER A 1960S 
home casts off its fussy flour- 
ishes for a timeless makeover 
88 | MARKETPLACE House 
numbers designed to make a 
statement 

go | SOLUTION Turn acloset 
into ahome office 


Chile relleno “souffle” 152 
Cider-brined pork chops) 
with sautéed apples _ 
Fennel-spicedwildsalmon 142 
Flank steak withwarm 
Moroccan spices 126 
Grilled chipotle-chicken — i 
quesadillas 144 
Grilled legoflamb _ Hos 


with yogurt-mint sauce 98 


Chanterelle-potato salad 


with pancetta, shallots, = 

and thyme 142 
Creamy cumin-and-garlic ae 

potato gratin — 128 





Apple-crisp baked z a 


_ Ginger-rosemary — 


















Food 


137 | CHEFS OF THE WEST 
A delicious dinner made with | 
environmentally sustainable 
seafoods features grilled 
oysters, wild salmon, and 
chanterelle-potato salad 
144 | WEEKNIGHT Quick- 
grilled quesadillas stuffed 
with chiles and chicken 

146 | 3 WAYS Apples sautéed 
over pork chops, roasted and 
added to salad, and baked 
with apple-crisp filling 

150 | READER RECIPES [ested 
in Sunset’s kitchen: Mediterra- 
nean rice salad, chile relleno 
“souffle,” walnut-zucchini | 
bread, and silky chocolate tart 


Blueberries in black peppe 
__ Syrah syrup — 
Silky chocolate tart 





__ lemon-drop cock 


Pico de gallo As 
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Ot know you're making a difference. 





It's why we go to work in the morning. 
It’s also why we're early. 
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_ Every day we set out to build a BMW that surpasses any thi 
have come before it. Hence, the all-new Z4 M Roadster. It is pully 
heart-pounding, wind-in-your-hair, engine-revving roadster: an 
bit as thrilling to drive as it is to look at. Under its powerdome libit 
the world’s most advanced six-cylinder engine: a 330-horsepow)s) 
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vant BMW of North America, LLC. The BMW name and logo.are registered trademarks. aMrlten model shown. BMW of North America, LLC test results. Actua! acceleration results may vary, ‘spaniel 
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an instant. And when the road calls for it, it rockets icelasMOrsol@Miame 77M Roadster 
nere 4.9 seconds. But whatever the drive, you can shift precisely 
h its impressive six-speed stick. For us, it’s all in a day’s work. — 
just that, happily, our workday starts a bit earlier than most. 
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www.showhouse.moen.com 
2006 ShowHouse by Moen. All Rights Reserved 
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LAST SPRING, I made a trip around the West to ask readers what they love a 
about the magazine and to show them potential changes we wanted to make. 
Again and again, I heard readers mention that Sunset “felt like home” to them, 
and they were pretty particular about what their home should feel like. 

Sometimes I do think of Sunset as a house, one that’s been remodeled many — 
times over the years to accommodate our changing lives and tastes. Dick Opfer, | 4 
who has been | selling advertising pages for us for 30 years, has probably been 
through more “remodels” with us than most. When I showed him plans for the @ 7 
new look of the magazine, he said we had somehow “raised the roof and added 
windows to let more of the West inside.” 

I keep thinking about what Dick said as I look through the pages of this 
issue. There are definitely beautiful views of all corners of the West, from tiny 
Tee Harbor, Alaska, to Catalina Island off the Southern California coast. They’re © j 
even more stunning because throughout the issue we’ve made room for larger _ 
photos. We’re also using more vibrant colors inspired by the West’s natural 
palette and moving our longer stories toward the middle of the magazine. As 
you sit down with this issue, let me know what you think of the changes (see 
“Get in Touch,” page 18). : 

If we seem preoccupied with the coastal part of our region in this issue, it’s 
because we are in fact celebrating the seaside West in September. As I always 
tell friends from far and wide, this is the best time to visit the Pacific coast: The 
weather is perfect, the beaches are less crowded, anda weekend spent along 
our shores feels like you’re getting away with a bonus summer. 4 

Finally, for our Southwestern and Rocky Mountain readers looking for # 
“home,” don’t lose faith: We’ll be spreading out to explore the desert and high- — 4 
country terrain as fall finally arrives in more of the West in October. 


Kate 


Katie Tamony, Editor-in-chief 
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Walesa wary 


to Hawai’. 


If you love to travel, this is going 
to be your favorite card. 


Just use your card everyday for 
everything, and watch your miles 
add up. And reward yourself with 

a trip to Hawai’i. 


You'll earn up to 10,000 bonus 
HawaiianMiles after your first 
|| purchase and one mile for every dollar 
you spend on net retail purchases.* 
And you'll have access to more 
awards seats at lower award levels 
with no blackout dates. 
You can even share miles 
with as and friends. 
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1! Apply Today 1-877 HA VISA 1 
or HawaiianVisa.com 


Bankof America ss 
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4 | EXCEPTIONAL CARD, EXCEPTIONAL REWARDS 





Earn up to 100,000 miles per calendar year with the Platinum 
card, 50,000 miles per calendar year with the Classic card. Other 
restrictions, limitations and exclusions may apply. Credit subject 
to approval. Normal credit standards apply. Credit cards issued 
by Bank of America, N.A. (USA). 
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1S Fall head to O'ahu for 

i Hawaiian getaway. With some 
ting events planned, discover the 
t of Hawai‘i from just one island. 
ty block parties, parades with pa‘u 


s and learn more about Hawaiian 


| 
re and history in September at the 


Festivals (alohafestivals.com). 


fe your Christmas shopping at the big oe Oe | Foi phe 
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eptember 30-31 with unique gifts 
Wi Oahu artisans. Join Na Leo 
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yaiian Music Night Concert series. 


by the best movies from the Pacific 
| 
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fival (hiff.org) from October 19-29. 


at the Hawaii International Film 


prunners, sign up for the scenic 


| holulu Marathon on December 10 
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imagined, O’ahu offers it all and 
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fyou do Hawai'i your way. 
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Only one airline is Hawaiian. We fly 


daily across the Pacific non-stop from 
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e Heart of Hawai’ . 


www. visit-oahu.com 


9 Western U.S. cities offering island-style 






hospitality and entertainment along with 






complimentary meals. Visit our web site 
























to find our very lowest fares. 
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- The story of Sunset’s Celebration Ide 


_ House is coming in our October % 
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We publish five regional 
editions (your region is identified 
on the table of contents) to 
provide local garden and travel | 
information. To receive a | 











different edition, please contact 
customer service (see below). 
When offering garden advice, 
we refer to the 32 climate zones 
created for the Sunset Western | 
Garden Book. They factor in 
summer highs, winter lows, 
elevation, and rainfall to deter- 
mine what will grow where. 
Nurseries often use these zones 
as well. To find your zone, check 
www.sunset.com 

Our restaurant price ranges 
represent the average price (in 


: U.S. dollars) of dinner entrées, 
an The buzz “My New Mexican grandmother made unless we're recommending 








(enchiladas) flat, stacked up like pancakes ... but eae 
most important of all, with a fried egg on top.” Join $$: §11-$17 | 
our online community to see old family recipes and tell see sleaze | 
your own enchilada story. www.sunset.com/enchiladas Fo otfert Rowtour aera | 


throughout the West, turn to 
the Directory (page 155). 


Get in touch 
Write a note Send email to 
readerletters@sunset.com or | 
write to Sunset Magazine, 80 
Willow Rd., Menlo Park, CA 
94025. Please include name, 
/ hometown, and daytime phone. 
; 3 Send a recipe Send original reci- 
pes to www.sunset.com/submit 
recipe or to Reader Recipes, 
Sunset Magazine, 80 Willow Rd., 
Menlo Park, CA 94025. 
Customer service Buy a 


2 sarees = : 7 . ——— subscription, pay your bill, 

Online this month or change your address: www. 
: sunset.com/subscriberservices or 

TONIGHT Use ripe, juicy THIS WEEK Remake your THIS SEASON Our side ce ae 
tomatoes to get a great entry or patio witha dishes will make you the Sunset Books 800/526-5111 
dinner to the table fast. dramatic container plant- talk of the potluck: crunchy Custom article reprints 
Try our salad with balsamic __ ing. It’s easy to update, napa cabbage slaw, peach 650/324-5778 
vinaigrette or another so feel free to experiment. cobbler, Southwest corn- 
winner from our online Designers show how. bread, bread-and-butter— 
tomato cookbook. www. www.sunset.com/pots pickle potato salad. 
sunset.com/tomatoes www.sunset.com/sides 
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THIS IS CAROL. 



























SHE’S BEEN CALLED A: 
HIPPIE 

PREPPY 

YUPPIE 

PROTESTER 
DEMOCRAT 
REPUBLICAN 

MOM 

CFO 

CEO 

CANCER PATIENT 
CANCER SURVIVOR 
FUNDRAISER 
SPOKESPERSON 
CAREGIVER 
JOURNALIST 

AND, SOON TO BE, WORLD TRAVELER. 


REACHING RETIREMENT IS NO SMALL ACHIEVEMENT. 
WE’LL HELP YOU MAKE THE MOST OF IT. 


ay If you're like Carol, retirement is a time for finally doing all the things 

ae ae ne you've always dreamed of. And that’s only fair considering the 
Advantage” | INcomE MANAGement _ Challenges you've overcome and the goals you've achieved. The trick 

is making sure your next job isn’t managing your retirement. With 
multiple sources of income and rising health-care costs, managing your finances in retirement can be 
challenging. Fortunately, we can help by enabling you to simplify and manage all of your income and expenses 
from one account. After all, you've worked hard enough to reach retirement; now is the time to enjoy it. 











Find out if your retirement is on track for free in about 30 minutes. é” Fidelity 


CALL TODAY 1.800.396.9315 ¢ Fidelity.com/Carol INVESTMENTS 


Smart move? 


Fidelity Investments Institutional Services Company, Inc., 82 Devonshire Street, Boston, MA 02109 
Fidelity Brokerage Services, Member NYSE, SIPC 403906 
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Rugs, pillows, panels and woven wood shades. You can find 
them and more in the guide. Order yours today! 


FREE Desien-Guige 
1-800-206-4846 


www.BudgetDesignGuide.com 
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a Style for every point of view 


* .FREE In-Home Consultation’ * Franchise Opportunities Available 
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> ; ee ee 
meocore tie dunes 
2ause and take in the view at the top of the bluff on Seaside 
3each, just north of Carmel, California. Here, a few hundred 
yards from busy State 1, the beach stretches out for what seems 
ike miles—and colorful dune plants cling to the shifting sands. 
Seaside’s dunes come courtesy of a partnership between 
california State Parks and the Beach Garden Project, a local 
ommunity group that rallied to the rescue after the area was 
aken over by a messy tangle of ice plant and other non-native 
species. The intruders were cleared out and replaced with so- 
salled pioneer plants—beach sagewort, dune buckwheat, and 
dink and yellow sand verbena—which quickly reestablished 
shemselves in the hardscrabble coast environment. Similar _~ 
restoration programs are now taking shape up ‘and down the 
WestCoast. Here’s toa good deed catching on. 





Volunteers are reviving 
Carmel’s dunes. Find 
out more at www, 
montereybaycnps.org or 
call the Beach Garden 
Project at 831/623-9048. 
To learn about other 
efforts in the West, 
contact your local 
native plant society. 
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KOHALA COAST, HI 
Framed by palm trees, 
three adjoining terraces 
look out onto classic para- 
dise from the Big Island’s 
Hapuna Beach Prince 
Hotel. Say aloha to the 
warm Pacific breeze 
above the white sand 
beach. www.princeresorts 
hawaii.com or 808/880-1111. 
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SAN FRANCISCO 

Eye the Ferry Building’s 
clock tower and sailboats 
floating on the bay from 
Hotel Vitale’s spacious 
fifth- and eighth-floor 
balconies. On a clear day, 
scope out Alcatraz Island 
from the higher terrace. 
www.hotelvitale.com or 
415/278-3700. 





SANTA BARBARA 

Hotel Andalucia’s El Cielo 
terrace overlooks the 
city’s red-tiled rooftops 
and the Santa Ynez 
Mountains. Spot the 
Channel Islands in the 
distance, then find bliss 
with a cocktail. www. 
andaluciasb.com or 
805/884-0300. 


OTTER WEBCAM 
Keep tabs on Toola, Rosa, Maggie, Mae, 


and Joy as they feed on squid, slip and 
Slide over piles of ice, and sunbathe on the | 
rocks. Monterey Bay Aquarium’s live sea- | 
otter webcam runs 7 a.m. to 7 p.m. Warn- : 
ing: It’s addictive. www.mbayagq.org | | 
I 
a) 


ie 
i 














SEATTLE 
Gaze out at the ferry 
lights from the fifth-floor 
balcony at the Inn at the 
Market. Bring a bottle of 
wine and settle into the 
Adirondack chairs under 
a gazebo fora little patio 
sightseeing. www.innat 
themarket.com or 800/ 
446-4484. 

























FOR THOSE WHO NEED AN EXCUSE TO DRIVE FROM ONE LOVELY 
BED & BREAKFAST TO ANOTHER CHARMING INN TO YET ANOTHER 
HANDSOME LODGE, ADMIRING THE FALL COLORS WHILE MUNCHING ON 
LOCALLY HARVESTED DELICACIES: AN IMPORTANT ANNOUNCEMENT. 











To be frank, coming up with an excuse to explore the culinary highlights of Oregon was not 
difficult. Turning it into a statewide celebration throughout October and November and naming it 





Oregon Bounty was also not difficult. The chefs and innkeepers and vintners did their part, putting 
together special culinary adventure packages featuring the famously fresh, wild and hand-picked 


flavors of Oregon in some of the planet’s most beautiful country. So it seems only natural that you 





do your part. Come and enjoy it. Start planning your Oregon Bounty getaway by calling 800-547-7842 


or visiting traveloregon.com. 



































AUTUMN IS BOUNTIFUL IN OREGON 
| 
| 


traveloregon.com 1-800-547-7842 



































September in the West 


Instant seascape 


Pty af_oversize resin conch shell (at left) and tuck in a few tillandsias, and 
isevare(oR Niort have? An aquatic-themed planter that looks so convincing, it 
could be a wriggly sea creature’s abode on the ocean floor. The shell, of 
lightweight resin, is.17 inches long and has a wide pocket for planting. 
Tillandsias (aka air plants) don’t need soil around their roots—just indi- 
rect light, warmth, and frequent misting. Conch shell, $34; from Pottery Barn 
(www.potterybarn.com or 888/779-5176). Tillandsias from California Cactus 
Center (www.cactuscenter.com or 626/795-2788). 


Fashionable they’re not, but they make kneeling 

in the yard as painless as clipping a bouquet of flowers. 
Waterproof and machine-washable, Kneelons 

garden knee pads are the most comfortable ones we’ve 
tried yet. $28; from the Wildflower Seed Company 
(www.wildflower-seed.com or 800/456-3359). 


BEST WAY TO PLANT BULBS 
Gorgeous beds of bulbs are one of spring’s sweetest 
sights, but planting them in fall can be a chore. 
Oxo’s new quick-release bulb planter simplifies the 
process. It’s a conventional bulber with a twist— 

a handy lever that releases soil that gets caked in 
the shaft after each plunge. (The tool is especially 
useful in heavy clay.) Made of chrome-plated carbon 
steel, the bulber has a cushy, rubbery handle and 
measurements on the side so you know how deep 
to go. Why no one thought of this before is beyond 
us. $13; from Oxo (www.oxo.com or 800/545-4411). 
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Tomatoes are Westerners’ favorite crof 
to grow—and once we start, it can be” 
hard to stop. Just ask former attorney © 
Cynthia Sandberg, who planted some | 
for fun 10 years ago and has since | 
become a full-time grower of roughly 
100 varieties at Love Apple Farm (www. 
loveapplefarm.biz or 831/588-3801) in Ben 
Lomond, California. “I try to grow ever 
available color, shape, and size—the | 
weirder, the better,” she says. Stop by || 
her farmstand to pick up a few choice 
varieties, including ‘Chuck’s Yellow”, 
‘Green Giant’, and ‘Orange Russian 117; | 
To plan your own plantings for > 
next spring, visit local tomato tasting 
events now. Two of the West’s biggest 
are the Kendall-Jackson Heirloom ' 
Tomato Festival (Sep 9; $60; www.kj.com |fl 
or 800/769-3649) and the Carmel Tomato} | 
Fest (Sep 10; $110; www.tomatofest. com). 
Both sell out quickly, but last-minute © 1 
tickets may still be available. 4| 
al 
| 
| 
| 
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For a quick coastal-inspired centerpiece, fillan open 
glass hurricane or vase about one-third full of sand, and 
nest in a few seashells, small pieces of driftwood, or 
some feather grass. Faux shells available from 
Dandelion (www.tampopo.com or 888/548-1968). 
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They’re back witha 
vengeance—and not 
just for nurseries, 
either. We’re partial to 
the elegant, seemingly 
weightless designs 
from San Francisco’s 
Adrift Mobiles. Artist 
Brian Schmitt 
composes his pieces of 
bamboo or wood 
veneer (both sustain- 
able materials) and 
links them with clear 
monofilament so the 
elements appear to 


Hot now: mobiles 






hover gracefully in the 
air. Camber mobile in 
walnut veneer, $168; 
www.adriftmebiles.com 
or 415/298-6462. 
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FOR SCHOOL. FOR HOME. FOR $99* 
HP ALL-IN-ONE PRINTERS. 


School is competitive. Give your kids an edge with an HP All-in-One printer. They print, copy and scan. 
And with HP Vivera Inks, you can also create lab-quality photos for as little as 24¢ a page with some printers! 
All from HP, PC Magazine's Readers’ Choice for Service and Reliability for 14 straight years. Brilliantly Simple. 
















| BEGINNER ADVANCED 
HP Photosmart C3180. HP Photosmart 3210. 
Print, copy and scan up to DS From photos to homework. 
20 color pages a minute mae leh eater Print, copy and scan. It’s the 
using this compact photo Mila eel) mele Ecol sie world’s fastest All-in-One?” 
All-in-One** 24 color pages a minute $2999" 
$9999" while viewing and editing 
: on a 24-inch display.** 
SIE Loa 


Visit hp.com/go/hpallinone. Call 1-800-HP-PHOTO. ; apa 
Visit Best Buy,” Circuit City, CompUSA, Office Depot or Staples. iy Bi a oy 


“Estimated retail price. Prices may vary. 'Based on estimated retail price of HP 95 series 200- Ree oto Value’ ee thre 
printing. Actual cost may vary based on printer used, images printed and other factors. **Speed comparisoris in default and fa 
modes, when printing from a computer, based upon HP internal testing of comparable consumer photo printi du 
as of April 2005: ©2006 Hewlett-Packard Development Company, L:P. Simulated i aa een ih 
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Tuna salad with white beans 


With a chilled soup and some thickly sliced toast, this makes a fine late-summer 
snack. It’s great after a day at the beach when you’re feeling drowsy and in need of 
clean, stimulating flavors. In a medium-size bowl, mix together 1 can good-quality 
oil-packed tuna with 1 can (15 oz.) drained and rinsed white cannellini beans or other 
white beans; 4 stalks celery, chopped the same size as the beans; 1 red onion, 
minced; 2 tbsp. extra-virgin olive oil; and salt and freshly ground black pepper to taste. 


Food lovers are abuzz with next month’s release of the 
first Michelin “Red Guide” to Bay Area restaurants. 
Many consider this French series to be the ultimate 
arbiter; a three-star review is a ticket to the culinary 
pantheon. Visit www.michelin-us.com for information. 


IN SEASON: BEETS 


Gorgeous golden beets and candy-striped beets (also called Chioggia) 
have a delicate, less earthy flavor than red beets—and won’t stain 
your hands magenta. Here are a few ideas for serving. 


on the size of the 
beet, and then 
slip the peels off. 
They’re especially 
good paired with 
roasted fish. 

gw Turn the roasted 
beets into salad: 
Slice them or cut 
them in chunks, toss 
with your favorite 


w Slice them thinly, 
sprinkle with sea 
salt, and crunch into 
them raw—or float 
a few of those slices 
on top of clear soup. 
mw Wrap beets in 

foil and roast them 
in a375° oven until 
tender, 30 to 60 
minutes, depending 


vinaigrette, and 
add crumbled fresh 
goat cheese. 

a Grill them—just 
peel, slice into %4- 
inch rounds, brush 
with oil, sprinkle 
on some salt and 
pepper, and cook 
about 10 minutes 
on each side. 
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Savor the taste of a Provencal summer? 
with a socca—a chickpea-flour pancake 
that’s traditional street fare in the sout 
of France. We’ve been indulging in this. 
Mediterranean treat at Berkeley’s new. 
Socca Oven, run by irrepressibly Gallic. 
chef Grégoire Jacquet. The selection of! 
eight toppings includes a delicious bay 
scallop version with fennel, saffron, ane) 
aioli, and we’re crazy about the slow- — 
roasted pork shoulder with wild mush- | 
rooms and truffle oil. A healthy bonus: | 
They’re gluten-, wheat-, and dairy-free, 
$; 1511 Shattuck Ave., Berkeley; www. 
soccaoven.com or 510/548-6001. 
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_»» sophisticated design. 
German engineered. 







fejuvenated without feeling shallow. Intelligent xTronic™ ranges combine patented 
) surround convection™ cooking with nine pre-programmed cooking modes, to make 
Ng fast, easy and impressive. Equally intelligent hiDefinition™ dishwashers feature a 
ted digital hydroSensor,™ innovative soundCheck™ noise reduction system and more, 
ake cleanup thorough, energy-efficient and ultra-silent. Even so, it wouldn't bother 
9 ail if you ignored their intelligence and judged them strictly on the way they looked. 
-siemens-home.com * 1-877-408-8665 


©2005 BSH Home Appliances Corporation. ENERGY STAR is a U.S. registered trademark. Good Design 
Award awarded by The Chicago Athenaeum: Museum of Architecture and Design. 


a AE i ILS AN IT ee 












































washers/dryers dishwashers ranges 


See the full line of intelligent Siemens 
at Best Buy. Visit bestbuy.com to find a 
you or to purchase online. 


Siemens. forwa 
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In Ava 


on, you can fill many happy hours shopping, 


snacking, and dangling your toes in the sea 


and fleeting, beguiling moments—the 
kind that make a person’s heart swell and 
her sweetheart’s hand migrate tanta- 
lizingly to her knee—one of the most 
romantic spots in the West. 


A one-of-a-kind island 
My husband, Russell, and I had come to 
Catalina to celebrate our 10th anniversary, 
just the two of us—a plan hobbled 
somewhat by the presence of our son, 
Max. (No babysitter. It happens.) But as 
it turns out, his company was crucial. 
Anyone who wants to see Catalina at its 
most alluring should bring a child. 

Our trip, like most to Catalina, began 
in the harbor town of Avalon. This is 
also where most visits end; the vast 
majority of island tourists never leave the 
town’s cobblestoned main street and 
small, white beach. I understand why. 
You can fill many happy hours shopping, 
snacking, making sandcastles, and 
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dangling your toes in the sea. But inertia, 
I suspect, also holds people. To leave 
Avalon, you must climb. 

Catalina, as you perhaps know but I 
did not, is a geographic anomaly. Unlike 
California’s other seven Channel Islands, 
it didn’t break away from the mainland, 
but was formed by the upward heave of 
tectonic plates. It is, in fact, a mountain, 
and would be the highest in California if 
three-fourths of it weren’t beneath the 
sea. Instead, it’s all tip, a vertiginous place 
of sea and soar, where long, narrow strips 
of pebbly sand yield abruptly to ruddy cliffs 
topped with brushy kiwi fuzz. There’s not a 
lot of middle ground, no gradual altitude 
gain. You’re at sea level or at the summit 
(a rather nice visual metaphor, if you think 
about it, for the vagaries of romantic love). 

Because we, as a couple and a family, 
are adventurous (or so [like to think), 
we decided, within a day of arriving in 
Avalon, to strike out for the summit. 


CLOCKWISE FROM} 
LEFT The casino as | 
seen from the Hote. 
Vista Del Mar; 

splashing at Avalor 
Beach; Italian moo 
and food at Ristora | 
Villa Portofino. 


“We call this stretch the China Wall,” } 
our guide is saying, as he pulls our open 
Jeep to a stop along a narrow dirt track. 
“Tt’s the highest drop on the island.” 
Beside us, the road’s shoulder plummets 
more than 1,200 feet, as sharply as if it 
had been scythed. My husband and son 


lean out over the side of the Jeep, peerings) 


down with interest. [squeeze my eyes | 
shut. A while later, when I reopen them, 
we've left behind the ledge and noware_ | 
driving through a wide, mesalike space. 
Rounded, Rubenesque hills flow toward 
the horizon. I sigh happily. The country- 
side feels deeply peaceful, farremoved | 
from the human bustle of Avalon. 

We are about midway through a four- 
hour Jeep tour of the interior of Catalina, 
having ascended out of Avalon on Stage 
Road, the only major route into the 
backcountry. Catalina’s geography means) 
that most of the island is interior, and | 
because of the magnanimity of its 


















thc 


Pyramid Lake 


{ 
‘ 


Bright lights. Extravagant shows. Mr. Las Vegas. The world knows Nevada for its 

glitzy 24-hour cities. But there’s a lesser-known Nevada. An expanse full of stunning, 

t ide open stages - where it’s you who can shine. The possibilities are Wide Open. 
nevida 
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WIDE OPEN 






Go to travelnevada.com/sunset or call 300 


.NEVADA.8 and order your FREE NEVADA VISITOR PACKAGE. 



















































































Travel | Getaway 


Catalina is, in fact, a mountain, and would be the highest in 
California if three-fourths of it weren’t beneath the sea 


akingdom unto itself. 


onetime owner, chewing gum and 
baseball baron William Wrigley Jr., most 
of this—42,000 acres, or about 88 
percent of the entire isLand—has been 
designated a nature preserve. Bald 
eagles, foxes, squirrels, quails, and a few 
other lucky species live here, along with 
the famous Catalina bison, which are not 
indigenous, although don’t tell them 
that. When our Jeep halts before a few of 
the hulking, scruffy animals ina broad 
meadow, they glance our way, then with 
almost palpable disdain, return to their 
grazing. We have been dismissed. (The 
original herd was brought over in the 
1920s for the movie The Vanishing 
American. They were cut from the film; 
bison don’t respond to direction.) 

When we stop at the turnaround point 
of our tour, at the edge of a cliff on the 
remote, windward side of the island, I 
stand, feeling more exposed than I have 
in years. A thousand feet below us, the 
Pacific crashes and foams. Gulls wheel 
across the clouds like ash in the wind. 
The air smells of grass and brine. My hair 
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whips in the breeze. 

“Cold?” my husband asks, moving 
closer and settling his arm around my 
shoulder. I hold out a hand to Max. 

“No,” I reply quietly, looking toward 
the horizon, where sea blurs into sky. 
“Not with you here.” And that, after 10 
years of marriage, amounts to a wild 
shout of love. 


The island of romance 

You can find, of course, the more canned, 
ready-made types of romance on 
Catalina. There’s no shortage of candlelit 
restaurants and in-room hot tubs, or 
massage therapists who will knead you 
at sunset as you lie on a table by the sea. 
You can even hire a driver for cruising 
around in a Rolls-Royce from Catalina 
Transportation Services, the island’s lone 
taxi company, and toodle about Avalon 
in swank style. As that famous song 
promises, “Twenty-six miles across the 
sea/Santa Catalina is a-waiting for me/ 
Santa Catalina, the island of romance, 
romance, romance.” > 


CALIFORNIA 


e 
LOS ANGELES 


SANTA 
CATALINA 
ISLAND 


Getting there 
Catalina Express 
provides daily ferry 
service year-round 
from ports at Long 
Beach, Dana Point, 
and San Pedro. The 
trip lasts about an 
hour (from Long Beach 
and San Pedro $57 
round-trip, $44 ages 2— 
11, $4 ages 1. and under; 
from Dana Point $59 
round-trip, $46 ages 


2-11, $4 ages 1and 
under; www.catalina 
express.com or 800/42! 
4601). Island Express: 
Helicopters will fly yo 
to Catalinainis 
minutes from Long 
Beach or San Pedro 
($152 round-trip; www. 
islandexpress.com or 
800/228-2566). 
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| Where you want to be. 


Hawai'i’s best locations. Best beaches. And best deals. 


{S} O’AHU 
1 Sheraton Sheraton Waikiki 
| The Royal Hawaiian 
Sheraton Moana Surfrider 
Sheraton Princess Kaiulani 





j W Honolulu Diamond Head 


f 
1 WwW KAUA‘ 
, HOTELS Sheraton Kauai Resort 


Princeville Resort 
WESTIN 


STARWOOD 
PREFERRED 


MAUI 
Sheraton Maui Resort 
The Westin Maui Resort & Spa 
The Westin Kaanapali 
Ocean Resort Villas 


BIG ISLAND 
Sheraton Keauhou Bay 
Resort & Spa 


GUEST Visit our website, call 1 888 488 3535 or see your travel agent. 


































































































CLOCKWISE FROM 
LEFT Bounce over the 
backcountry on a Jeep 
Eco-Tour; sail Avalon 
Harbor; gape at the 
casino’s Jazz Age 
elegance; go deep in 
a submersible. 


But what I will remember from our 
visit are the more private, idiosyncratic 
moments. The retro glamour of Avalon’s 
casino; renting clunker bikes to ride to 
the old Wrigley mansion above town, 
and from that vantage, watching the 
sailboats bob in the harbor and hearing 
the disembodied noises of downtown 
Avalon like the ghosts of distant joy; 
paddling our kayaks along the rocky 
coast, with the ocean to ourselves, apart 
from a pair of bald eagles that lift with 
majestic ease from their midcliff aerie; 
and sitting below deck in a submarine, 

s feet beneath the ocean’s surface, 

while neon-orange garibaldi, calico bass, 
and darty little blue fish flash kaleido- 
scopically past our sub. My son’s face 
lights with surprise and delight as he 
dashes from viewing window to window, 
shouting each time for me to “look, look.” 

I do, too, but not at the fish. I look 
at my glowing boy and my smiling 
husband and think, This would be 
the perfect way to celebrate an ith 
anniversary. @ 
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Where to stay 
The Avalon Hotel Its 
Craftsman-inspired 
interiors are stylish, 
its rooms spacious, 
and the ocean view 
from its rooftop deck 
sweeping. 15 rooms 
from $195, including 
continental breakfast; 
www.theavalonhotel. 
com or 310/510-7070. 
Hotel Vista Del Mar 
Newly remodeled, 
this hotel overlooks 
Avalon’s main street 
and the bay beyond. 
Most of the 14 rooms 
are equipped with 
wide-screen TVs and 
ultra-luxe bathrooms. 
From $215 through Sep, 
including continental 
breakfast; www. 
hotel-vistadelmar.com 
or 800/601-3836. 












Where to eat 
Armstrong’s Fish 
Market & Seafood 
Restaurant Not fancy, 
but good, fresh 
seafood and, from 
the patio, views of 
sailboats bobbing 

in the bay. $$; 306 
Crescent Ave.; 310/ 
510-0113. 

Ristorante Villa 
Portofino Classically 
romantic, all soft 
candlelight and dark 
wood, and elegant, 
haute pasta dishes 
that’ll have your 
partner spearing at 
the food on your 
plate. $$; 101 Crescent; 
310/510-2009. 

Steve’s Steakhouse 
Bar and Grille A 
menu to please the 
carnivore as well 

as the fish lover, with 
a sweeping ocean 
overlook froma 
second-story location. 
$$$$; 417 Crescent; 310/ 
510-0333. 


oS 


What to do 


Brown’s Bikes Rent 

a 21-speed mountain 
bike or a cushy single- 
speed cruiser, ideal for 
Avalon’s flat beach- 
front. From $5 per hour; 
107 Pebbly Beach Rd.; 
www.catalinabiking. 
com or 310/510-0986. 
Catalina Trans- 
portation Services 
Taxis, shuttles, tours. 
Rolls-Royce from $99 
per half-hour; www. 
catalinatransportation 
services.com or 310/ 
510-0342. 

Descanso Beach 
Ocean Sports Two- 

to four-hour guided 
kayaking adventures. 
Try the three-hour Fox 
Canyon excursion, 

an easy L'/ miles 

of ocean paddling 
(instructions 
included), followed 





























by anature walk. Frov 
$50 per person; on 
Descanso Beach; www 
kayakcatalinaisland. 
com or 310/510-1226. 
Discovery Tours 
Undersea Tour 
Experience an 
aquarium from the 
inside out during a 
semisubmersible tov) 
of Lover’s Cove, a 
marine preserve in 
Avalon Bay. $35, $17 
ages 11 and under 
(nighttime tours are 
slightly less); at the 
base of the Green Pier, 
www.visitcatalina 
island.com or 800/ 
626-7489. 
Jeep Eco-Tours Speni 
a half- or full day 
exploring the 
untrammeled interio 
of the island. From | 
$495 for four hours per | 
Jeep; 125 Claressa Ave 
www.catalina 
conservancy.org or | 
310/510-2595. 


SELECT IN WHAT WE USE. 





Purina? Pro Plane Selects” starts with real turkey or lamb as the 

GP ncredient, We "add carefully selected grains and real egg, sun-dried 
tomatoes, blueberry pomace and sweet potatoes. Formulated without 
ground corn, by-products or artificial colors or flavors, Pro Plan Selects has | 
the high-quality nutrition and taste your dog needs... plus wholesome, 
natural ingredients you can feel good about. 


Available in Natural Lamb & Oat Meal Formula for Adult and Large Breed 
Adult Dogs, plus Natural Turkey & Barley Formulas for Every Lifestage. 


Y 
Ocledts 
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PRO PLAN’ 
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plan.com elects to request a FREE 120z. SAMPLE of 
LAN’ SELECTS™ ADULT NATURAL TURKEY & BARLEY FORMULA 
good rough 10/31/06 or while supplies last. 


nm Selects™ is exclusively sold at pet specialty retailers. 
wmed by Société des Produits Nestlé S.A., Vevey, Switzerland. Printed in U.S.A. 
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Here are our favorite seaside places from W., 


eee NATIONAL PARK, WA 
KALALOCH LODGE 

Picture a cluster of weathered gray cabins 
perched on a grassy bluff above a wind- 
and rain-swept beach, and you’ve got the 
drift of Kalaloch Lodge. A step above 
basic, the cabins have knotty-pine panel- 
ing, wood stoves, compact kitchens, and, 
most important, big picture windows 
opening onto views of the Pacific. Steps 
lead down to the beach, strewn with 
huge piles of driftwood and massive tree 
trunks. Nab a window table in the lodge 
dining room for the excellent cedar-plank 
wild king salmon. 44 cabins from $169; 
www.visitkalaloch.com or 866/525-2562. 

—KIM BROWN SEELY 


2 OCEAN PARK, WA 

BLACKWOOD BEACH COTTAGES 
These barn-red, white-trimmed cottages 
recall the 1940s—a time when grassy 
dunes, kite flying, and beach hikes kept 
visitors busy for days. Outside, the 
cottages are retro, but inside, the style is 
quilty and plush, with gas fireplaces and 
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full kitchens. Take a short dune trail to 
surf, sand, and some of Washington’s 
best birding, then at day’s end, stroll the 
herb garden, check the pond for wood 
ducks, and enjoy something from Black- 
wood’s wine room while the sun paints 
the evening sky. 10 units from $115; www. 
blackwoodbeachcottages.com or 888/376- 
6356. -JIM McCAUSLAND 
Qo COAST 

STATE PARK YURTS 
Somewhere between a hotel room anda 
tent stands the yurt—cute, round, and 
real snug. Nearly 170 of them are scattered 
among 14 of Oregon’s coastal state parks, 
and they’re quite a deal. You cook outside, 
but with heat, lights, and beds for five 
(BYO sleeping bag), you’re hardly roughing 
it. Our top pick? The pair of rustic yurts at 
little Beachside State Park on the central 
coast. You can’t see the beach from your 
bunk, but you can hear it all night—and 
walk to it in one minute flat. Yurts start at 
$27; www.oregonstateparks.org or 800/452- 
5687. -BONNIE HENDERSON 


ashington to Mexico 


South of San F 
~ Costanoa’s tent c 

are a short hike from 
wild, empty beneieea 





Ave. OR iy 
SYLVIA BEACH HOTEL 
It’s known as a hotel for book lovers. And‘fi 
for lovers. And others just seeking a little } 
eccentricity-by-the-sea. Each room at 
this hotel on the bluff at Nye Beach, a 
neighborhood of shingled beach shacks, 
is decorated in the spirit and style of a 
favorite author, from Colette to Dr. Seuss.) 
20 rooms from $68; www.sylviabeachhotel. 
com or 888/795-8422. -B.H. 
eel MOON BAY, CA 

COSTANOA ' 
An hour south of San Francisco, a gather- 
ing of cheery white tent bungalows dot 
the rolling bluffs like so many covered 
wagons crossing the tallgrass prairie. The 
mood here’s breezy and wholesome—kids 
riding bikes, communal cook-it-yourself 
barbecues, and ocean-watching from 
Adirondack chairs perched on the bluff. 
Inside, simplicity reigns, with cute plaid 
comforters and comfy metal camp beds. 
A bonus for garden lovers: The resort’s 
idea-filled landscaping features whimsical 
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sry Mauna Lani vacation is full of Hawaiian adventure, which means you're going to have some great stories to 
Like discovering ancient fishponds on your way to some of the Big Island’s best snorkeling. Or coming across 





k sand beaches while you're playing 36 holes of world-class golf. And when you meet our cultural historian, 
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SAVE TIME 
IN NO TIME 


To pay your bills with Visa, 
simply call or visit these 
companies online, or go to 
visa.com/billpay for a list of 
participating billers. Getting 


started couldn't be simpler. 


* cingular 


cingular.com/visabillpay 
1.800.264.7241 


DB. 


DIRECTV 


directv.com 
1.800.DIRECTV 


@rimess 


24hourfitness.com 
1.800.224.0240 


LIFE 


TAKES 
VISA 
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FROM LEFT.Oregon’s 

Sylvia Beach Hotel is 

a.thust-do for-litérary- 

minded coastal) 

travelers; the tiving’s 

easy at Asilomar, 
“hear Carmel. 


driftwood sculptures and native plants. 
131 units from $115; WWw,costanod.com or 
650/879-1100. -ABIGAIL PETERSON 
Gren GROVE, CA 

ASILOMAR 
Find yourself smack in the middle of some 
of California’s most pristine coast at this 
Julia Morgan—designed retreat on swanky 
Monterey Bay. Accommodations are 
basic but surrounded by the luxuries of 
nature—tidepools, coastal wildflowers, 
and a sandy beach. An extra $10 gets you 
a cozy fireplace room. 312 rooms from $130; 
www.visitasilomar.com or 866/654-2878. 
—JESSICA HILBERMAN 
Ye SUR, CA 

TREEBONES RESORT 
These gorgeous wood-floored yurts offer 
the kind of views that fetch major bucks 
elsewhere on this stretch of coast. Sure, 
there are only communal bathrooms and: 
showers—but there are also barbecue 
dinners and complimentary morning 
waffles. And with a swimming pool and 
hiking trails that launch right into the 
heart of Big Sur, this is sleepover camp as 
it should have been. Space books quickly 
here, especially yurts 15 and 16, which are 
the most private. 16 yurts from $135; www. 
treebonesresort.com or 877/424-4787. 
—MATTHEW JAFFE 
See CA 

INN ON THE BEACH 
Straightforward name, straightforward 
premise—three floors and 24 neat, 
simple Victorian-style rooms with fire- 
places, parked smack-dab on the sand, 
facing Santa Cruz and Anacapa Islands. 
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A favored getaway for locals—who 
know that third-floor rooms with patios 
and views can be had for right around 
$100 midweek. Ask about the dunes 

if you’re booking a first-floor room; built 
up sand can block some views but does 
offer extra privacy. From $109; www.innon 
thebeachventura.com or 805/652-2000. 
—KEN MCALPINE 


9g" JOLLA, CA 
THE BED AND BREAKFAST INN 
AT LAJOLLA 
Strike up the band. Located a block and 
a half from the beach, this is the onetime 
home of composer John Philip Sousa. Bu 
it’s not only the inn’s pedigree that make 
it special—it’s the details: sherry and 
fresh flowers in each of its traditionally 
styled rooms. The lower-priced rooms aj 
a bit small, but you can stretch out in thi 
inn’s gardens and deck if you need a littl 
extra space. 15 rooms from $179; www.inn 
lajolla.com or 800/582-2466. -M.J. 
10 SAYULITA, MEXICO 

VILLA AMOR 
The feel of sea air on your face and a vie\ 
of early-morning fishermen setting their 
lines ease you into the day at the Villa | 
Amor, on the windswept Nayarit coast. | 
A collection of oceanfront cottages built} 
into a steep hillside, the villa epitomizes 
warmth, authenticity, and artfulness. | 
Thatched roofs, curvy adobe walls, and-| 
in some villas—plunge pools perched | 
right over the hill will make you wish yot 
could pack up the mood of this place anc 
take it home. 35 cottages from $75; www. 
villaamor.com or 619/822-2731. -AMY WOLF & 















































CHECK CARD 


With the Visa Check Card, paying your bills is like a day at the beach. Pay bills 





your heels. Go to visa.com/billpay to get what it takes. 











Pacifica 


South of San Francisco, the quiet beach 
town has a laid-back surf spirit 





WE CAN’T FIGURE OUT why more folks 
don’t make the jaunt to Pacifica. Maybe 
only surfers know that the gentle rolling 
waves at Pacifica State Beach are prime 
territory for beginners. The town is also 
home to a vintage pier, a wholesale i 
orchid nursery, and some of the best | 
coastal hiking anywhere at Mori Point, a a 
little-known recent addition to the - 
Golden Gate National Recreation Area. 
Nona’s Kitchen Pacifica’s best meals 
by far are served at this unlikely spot in 
the strip mall near Pacifica State Beach. 
We love the “kitchen sink” salad, with 
fresh corn and tomatoes, and the skirt 



















steak with beans. INFO: $$; Wed—Mon; Getting there 

5450 Coast Hwy.; 650/557-1455. Pacifica is 2 miles 

Ristorante Portofino’s Decorated like south of San Fran- 
; ; ; ; cisco on State 1. Fronj 

the inside of a ship, with huge windows the south, take I-28cips 

overlooking the waves at Rockaway to State 35 to State 1): 











e 


Beach. Stick to simpler dishes, such as H ; 
pasta with pesto. INFO: $$$; 105 Rocka- arpemed none : 
September’s a great | 
way Beach Ave. (in the Best Western time to try to catch aap 
Lighthouse Hotel); 650/359-0303. fresh dinneratthe 
50 Mori Point Walk 1/4 mile south from Pie Boe aaa anne 
the pier past a golf course to access trails Pe Saar Booed ! 
now, and you don’t jj 
that crisscross golden, grassy bluffs. need a permit. This isp 
INFO: End of Beach Blvd.; brochure with one of the few spots iff 
map at www.nps.gov/goga/maps California where youu 
oF ae A ‘ stand a small chanceggil 
Pacifica Municipal Pier A community 


of hooking a salmon \ fj 
crossroads usually packed with localfish- _ without heading out ; 





0 





ers testing their luck. INFO: Beach Blvd. in a boat. Cheryl and iif 
f Joe Jimno at Rusty 

at ce foot of Santa Rosa Ave . Hook Bait & Tackle 

Pacifica State Beach Surprise—the (Thu—Tue; 2130 


water is warm(ish) now at this mile-long Palmetto Ave.; 650/36 
crescent bookended by cliffs. INFO: State 8303) sellabasicrig | 
1 at Linda Mar Blvd.; 650/738-7381. for about $30 and cany 
; give you arundown 
NorCal Surf Shop Its gothic logo on what you need to fm 
stickers are seen on surfers’ cars every- know—after all, | i 
where. Buy a hoodie sweatshirt or surfing _ they've pa : 
DVDs, or rent a wetsuit and board ($15 with auptce Hele aaa 
28 years. . 
each per day). INFO: 5460 Coast Hwy.; 
650/738-9283. 
Shelldance Orchid Gardens Thousands 
of rare and colorful plants for sale direct 
from the greenhouse—a true don’t-miss. 
INFO: Sat—Sun; 2000 State 1; 650/355- 
4845. -ABIGAIL PETERSON 
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GEL ISI. 


The journey to Marin’s prettiest island is half the fun, thanks to Captain Mom 
BY ABIGAIL PETERSON PHOTOGRAPHS BY ROB D. BRODMAN 


IT’S A SCENE of happy chaos on Saturday 
morning inside the glass-fronted wheel- 
house of the Angel Island Ferry. “Becky, 
you can’t draw there, baby. Mom needs 
to see,” says ferry captain Maggie 
McDonogh to her 4-year-old, who’s busy 
coloring atop the logbook. Becky is along 
for the ride, as she is most weekend 
mornings, along with 11-year-old brother 
Sam, and the family’s chocolate lab, 
Moose, trots around making friends with 
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all the passengers before stretching out 
for a doze under the ferry’s instrument 
panel. McDonogh’s not kidding when she 
says the ferry is her other home. 
Hopping on the PA system for a quick 
safety announcement, McDonogh 
throws the engines in reverse, executes 
a neat K-turn—‘“just like pulling out 
of the parking lot”—and slides out of 
the harbor for the 15-minute run to 
Angel Island. > 





CLOCKWISE FROM TOP 
RIGHT See San 
Francisco Bay and the 
Golden Gate froma 
new perspective; ferry 
captain Maggie 
McDonogh and son 
Sam; docked at Ayala 
Cove; freeloaders 
enjoy the ride. 
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ZION NATIONAL PARK, UTAH 


























Immerse yourself in any of Utah’s five National Parks, and your inner self might « 





an e-mail thanking you. Call 1-800-200-1160 to request a free Utah 7 
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As the daughter of the Angel Island— 
Tiburon Ferry line’s founding captain, 
Maggie McDonogh grew up on this ferry, 
just as her children are doing now. But as 
many times as she’s made this crossing, 
“Captain Mom,” as her deckhands call her, 
never tires of the scenery, the sounds, the 
entire experience. “I can’t tell whether I 
have a favorite time on the island,” she 
says. “But I love the fall—it gets so warm, 
and the winds all die down.” 


Once you step off the ferry, walk or 
bicycle along the island’s paved perime- 
ter road. As you circle the island, you take 
in views of seven Bay Area counties and 
the major bridges ringing the bay. You 
forget about the urban bustle that you’ve 
just left and give in to the peacefulness of 
golden grasses, scrubby pines with clus- 
ters of dried cones, and groups of migrat- 
ing birds stopping by the island to rest. 

None of these natural rhythms is lost 
on McDonogh, even when she’s steering 
a ferry and minding small children and a 
dog. On the trip out to the island, she 
gets on the PA system to point out harbor 
seals that lounge on rocks just outside 
the island’s main cove, or even the occa- 
sional gray whale. “Last week, 12 to 15 
pelicans swooped right down in front of 
the boat. It was so beautiful, and I 
thought, God, ’m a rich woman.” & 






















Getting there 
The Angel Island— 
Tiburon Ferry leaves 
from the dock in 
downtown Tiburon ec 
weekends every hou: 
from 10 a.m. to 5 p. 
The last ferry back 
from the island is at ! 
5:20 p.m. $10 round- 
trip; www.angelisland) 
ferry.com or 415/435- 
2131. 


Around the islani 
McDonogh encour- 
ages people to get or 
and explore beyond | 
Ayala Cove, where tk 
ferry lands. “Too 
many people just 
shuttle back and fort 
between the cove an 
the immigration 
station [now a visiton) 
center],” she says. 
To rent bikes, head 
to Cove Café (at 
Ayala Cove, near 

park headquarters; 
415/435-3392), a 

small snack shop 
that also handles 
rentals ($10 an hour). © 
Perimeter Rd. is abou)” 
5 miles long; bike or 
hike along the route’: } 
rolling hills (there arel) 
a few steep stretches) 
The more strenuous 
but worthwhile 
summit hike to 788- 
foot Mt. Livermore | 
takes about four hour!) 
round-trip, with timee) 
for a picnic at the topp) 









































Vhere to eat 
In Tiburon, just steps 
from the ferry landing§ : 
the outdoor deck at 
Sam’s Anchor Cafe is 
always packed. The 
deck overlooks sail- 
boats atthe Corin- | 
thian Yacht Club, and 
the seafood’s top- 
notch—McDonogh 
recommends the 
seared ahi sandwich 
and local steamed 
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Travel | Tips & trips 


What to do in Northern California 
eptember 





ALAMEDA } 
CATCH INDIAN SUMMER} |, 
IN THE EAST BAY 
Robert W. Crown Memo- | 
rial State Beach still feels}, 
like summer under the bs 
September sun, because 
the 21/2 miles of sandy Birr 
beach, bike path, and bird ty, 
sanctuary are largely by 
protected from sand- Hee 
hurling winds. Help keep jy 
the beach pristine on I 
California Coastal Cleanup), 
Day September 16;aDJ jy 
spins while volunteers — fy 
ties comb the sand. Orcome 44 
any other early fall day to i. 
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€neloop: energy + loop 
Recyclé @ (800)8-BATTERY 
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Available at: ae : ie ’ 
Fis Electronics Enter to win a trip to Japan! CT) 


and Amazon.com www.eneloopcontest.com/ Sunset 
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eachcomb and enjoy a 

® arm blast of summer. 
ghth St. at Otis Dr.; find 
Bore beach cleanup sites at 
® ww.coastal.ca.gov 

E SICA HILBERMAN 


UERNEVILLE 
TAKE ME TO THE RIVER 
for this month’s ultimate 
veekend gig, head to 
My hnson’s Beach for world- 
lz Ss jazz by the Russian 
liver. Surrounded by 
bwering redwoods, you 
2 n lie back on a rubber 
Haft and float with the 
| husic, the September sun 
lumming above you. 
ay to the legendary 
tta James, then funk it up 
vith the Original Super- 
ars of Jazz Fusion (both 
lppearing Sunday). 
letween sets you can take 
'cooling dip or sample 
vines from local vine- 
rds. Jazz on the River 
pstival, Sep 9-10; from $48; 
bhnson’s Beach, First St. at 
hurch St.; www.jazzonthe 
ver.com or 510/655-9471. 
JULIE TOMASZ 


f LL VALLEY 

| FRESH VIEW 

IF THE COAST 

Dn Mt. Tamalpais, where 
rail signs often ban 
hountain bikers, a new 

i e-friendly stretch of 
hultiuse single-track isa 
reat addition—especially 
vhen it features sweeping 
cean views. The roughly 















5-mile out-and-back Coast 
View Trail starts at Pantoll 
Station for an easy down- 
hill cruise to meet State 1 
north of Muir Beach; it’s a 
moderately challenging 
climb back to Pantoll. 
Parking $6; 3801 Panoramic 
Hwy. at Pantoll Rd.; www. 
parks.ca.gov/page_id=471 
Or 415/388-2070. -H.M. 


SACRAMENTO 
CAPITAL-CITY SLEEK 
Before autumn puts a chill 
in the air, check out the 
Park Downtown. What 
was a mini mall parking 
lot is now an open-air 
casbah, with banquettes 
and curtained seating 
areas. Flanking the 
outdoor space is the 
modern Ultra Lounge and 
Ma Jong’s (Chinese fare) 
as well as Mason’s, where 
chef Philip Wang creates 
sophisticated menu items 
such as Sonoma artisan 
foie gras and local stur- 
geon caviar. 1116 15th St.; 
916/492-1960. -H.M. 


SAN FRANCISCO 

BEST BARBECUE BRUNCH 
It’s not hard to find an 
excuse to visit award- 
winning Memphis 
Minnie’s Bar-B-Que Joint. 
But we'll give you one 
anyway: brunch, a week- 
end-only treat Minnie’s 
started offering a year 
ago. It’s already a favorite 
among barbecue fiends, 
serving smoky chicken 
hash with poached eggs, 


red beans and rice, South 
Carolina—style shrimp and 
grits, and amazing corn 
hoecakes hot from the 
griddle. Consider yourself 
warned: this may become 
a Saturday morning habit. 
$; closed Mon; 576 Haight 
St.; 415/864-7675. 

—-ABIGAIL PETERSON 


SONORA 

PEDAL THROUGH FALL 
IN THE FOOTHILLS 
Visions of golden hills, 
empty backroads, anda 
tasty reward of freshly 
baked apple pie are fabu- 
lous reasons to take your 
road bike out for a spin 
now. Plus, from a bike 
seat, you can smell the 
pines, the flowers—and 
the pie. This 16-mile route 
is moderately difficult, 
with one climb. Finish 
with a treat at Devon’s 
Delectables (closed Mon— 
Wed; 11256 State St., Colum- 
bia; 209/588-8130). Park at 
State 108 and Old Wards 
Ferry Rd. in Sonora, bike 3 
miles south on Old Wards 
Ferry, then turn right on 
Wards Ferry Rd. and 
continue south 4 miles. Turn 
right at Algerine Wards 
Ferry Rd. to cruise 3 miles 
before turning right at Lime 
Kiln Rd.; go 6 miles to State 
108, then turn right and ride 
1 mile back to the starting 
point. -DAVID HANSON 
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Fucerin 


SENSITIVE FACIAL SEO 


Ss 
REDNESS 
RELIEF 
DAILY 


Perrectin’ 
LOTION SF 







SEMSHHVE FACIAL SKIN 


REDNESS Rewer 
MOOTHING NichT CREME 


ye 


Immediate relief from 
visible facial redness 


Discover Eucerin Redness Relief, a 
clinically proven skin care system that 
provides immediate redness relief and 
improves the condition of visibly red 
skin in 4 weeks. This dermatologist 
recommended line contains Licochalcone, 
a skin soothing extract from licorice root. 


it's also fragrance-free and non-irritating, 






so it's ideal for sensitive skin 
and Rosacea. Plus, Redness 
Relief Daily Perfecting Lotion 
was just awarded the CEW 
Beauty Award, the beauty 
IMMEDIATE REDNESS 


RELIEF WITH COLOR 
NEUTRALIZERS 


industry's highest honor. 


Eucerin 
ee 
PURESKINTHERAPY 


Visit www.EucerinUS.com/rednessrelief 
for a drugstore near you. 
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WAIKOLOA BEACH 


RESORT & SPA 


Marriott. 


IF YOU LISTEN CLOSELY 
YOU CAN HEAR 
YOURSELF UNWINDING. 


Your refuge awaits along the Big Island’) 

magnificent Kohala Coast. Discover the) 

radiance of ‘Anaeho‘omalu Bay and api’ 
ancient fishpond fringed with swaying}, 
palms. Relax in our entirely redesignee}: 
guest rooms, play 36 holes of world-class)" 
golf, then let yourself be pampered ii” 
our full-service, two-level Mandara Spat 
All this as we complete our multi-million) i, 
dollar renovation. i 


Where you've always wanted to go andiini 


never want to leave.™ 
IT’S THE MARRIOTT WAY.” 


From $21 9 night 


Waikoloa Beach Marriott Resort & Spa‘| 
Hawai'‘i’s Big Island ui 


Call your travel agent, 


1-800-922-5533 or visit 


waikoloamarriott.com 





brantsville, Utah s 
he secret seacoast 


RY PETER FISH 


SHE REASON I AM STANDING in one of North America’s larg- 
ist deserts wearing a diving mask is Linda Nelson. 

“My parents were geologists,” Nelson is telling me. “I knew 
here were geothermal features in Utah. I knew how to read a 


jeological map. I started looking at hot springs within a radius 
}£100 miles of Salt Lake City.” 
3} What Nelson was looking for was a place to teach scuba 


| 


living. Once an exotic, expensive sport, diving has become a 


Mnainstream pastime in the United States, with more than 


- : 
» million adherents. And Utah is a scuba center: By some esti- 


nates, it ranks as one of the top 15 states with the highest 
percentage of divers per capita in the nation. “We have a lot 
pf outdoorsy people,” Nelson explains. 

What Utah does not have—and you may have noticed this 
if you've ever visited here—is an ocean. An ocean of any kind. 
Nhich is why Nelson and her husband and dive-shop partner 
seorge Sanders had to create a substitute. 

Shakespeare set a portion of his play, The Winter’s Tale, on 
the seacoast of Bohemia, which—since Bohemia has no 
peacoast—has ever since symbolized an illusory, impossible 
jo cale. For Nelson and Sanders, creating the seacoast of Utah 
proved nearly as impossible. 
| “Alot of the hot springs had problems,” Nelson recalls. “Too 
hot, too something.” Finally, in the Great Salt Lake Desert near 

e town of Grantsville, they found a series of warm saltwater 
prings. These, they decided, would become Bonneville 
Seabase, named for prehistoric Lake Bonneville that once 
becupied this terrain. 

The springs had once been used as Grantsville’s swimming 
F ole. But they had eventually become an unofficial dump, 
which meant that Nelson and Sanders spent months pulling 
put old refrigerators and bedsprings from the pools. “Everyone 
warned us off as crazy, crazy, crazy,’ Nelson says. “Our friends 
would shake their heads and ask, ‘What have you done?’” 
| But at last they opened Bonneville Seabase, a full-service 


/ 
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diving facility 4,250 feet above sea ievel and 900 miles from 
the nearest ocean. 

Seabase has four main dive areas: White Rocks Bay, Habitat 
Bay, Bubbling Sands, and the Abyss. White Rocks Bay is roofed 
so divers can use it during winter months when the air 
temperature hovers at zero. Habitat Bay teems with pompano 
and puffers and angelfish, many of which are rescued fish— 
some, for example, retirees from the flashy aquariums at Las 
Vegas casinos. There are also two nurse sharks. 

The Saturday I visit, Seabase is jammed with divers from 
Utah, Idaho, Wyoming. “We're known,” Nelson says. “You 


“Everyone warned us off as crazy,” Nelson 


says. “Our friends would shake their 
heads and ask, ‘What have you done?’ ” 


mention Seabase in Australia, and they know us.” 

Then it’s my turn. Like skydiving, scuba was something I 
had always wanted to do that scared me. Now I have a chance 
for my first lesson. Nelson and her son, Lorin, suit me up, and 
I dive with him into Habitat Bay, down, down. And, after one 
moment of panic, I am diving. I breathe through the regulator. 
I glide forward. I feed romaine lettuce to the angelfish. 

Nelson and Sanders are world-class divers who lead trips to 
Bali and Borneo. Last year they boarded an icebreaker to dive 
the North Pole. The party had to get out of the water when 
walruses appeared: So few people have dived in the Arctic that 
no one knows how walruses will react. 

In Habitat Bay, I see no walruses, but I do see the two nurse 
sharks. And I become a convert. Like the desert, underwater is a 


hostile environment you can learn to love. These warm springs 
could lead to Borneo, to Bali—mwho knew? In The Winter's Tale, 
Camillo muses about “unpathed waters, undreamed shores 
Here, on the seacoast of Utah, I can sense their allure 

INFO Bonneville Seabase (www.seabase.net or 866/806-3483) @ 
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“My 8-lb. Oreck XL Ultra. 
It filters the air 
as you vacuum your floors 


Sand disappears. Pet hair is gone. 
Dust and dust mites are history and you'll 
breathe easier knowing it’s an Oreck XL. 


Hi, I'm David Oreck. It’s common knowledge that household dust carries germs, 
pollen, dander, mold spores, bacteria - things you don’t want your family breathing 
in. That’s why I’ve created the 8-lb. Oreck XL Ultra. It’s the standard by which all 
other vacuums will be judged. Because in performance, ease of use, reliability, 
durability and value for your money, it stands alone. Add in a 50% improvement 
in air filtration and it’s easily one of the most advanced vacuum cleaners money 
can buy. It picks up everything in one sweep, and then traps 99.9% of all harmful 
allergens down to 0.3 microns. That's 
1/250th the width of a human hair. 
(Bacteria measures 0.4 to 10 microns. 





Mold spores are 10 to 100 microns.) Cor 
There’s never a cloud of dust in your ; 
face, or foul odor with my XL Upright! 
I guarantee it. 


SAVE TIME AND ENERGY THE 
ORECK way. My 8b. Oreck XL 
Ultra lets you breeze through 
housework. Stairs are a snap. 
You glide from room to room. 
And you'll use 1/3rd the electricity 
of virtually any other brand. In fact, an 
Oreck XL Ultra will actually pay for itself 
over its lifespan in energy savings. 

8 FREE TUNE-UPS AND AN 8-YEAR WARRANTY. 

My Oreck XL guarantee is so incredible, you'll wish your 

car had it. Odds are you'd go through three other vacuums 
in the time you own one Oreck XL Ultra. Pll also give you = —— 
8 free tune-ups to keep it running like new. That’s a $240 JE 
savings. Who else offers all that? But that’s not all. 


WITH ORECK, YOU GET A COMPLETE SYSTEM. Free 
with purchase of the XL Ultra is my $169 hypo-allergenic 





Housekeeper® Compact Canister. It’s great for ceilings, And receive free with purchase my $169 Housekeeper’ Canister. 
It’s perfect for everything above the floor. 


call 1-800-433-4046 ext. pp432 


or visit www.oreck.com/august 


furniture, closets, and it’s a great car vac, too. It’s Strong 
Enough To Pick Up A 16-lb. Bowling Ball.’ 





ie 


risk-free for 30 days, we'll send you a free $130 
Oreck Cord-Free Speed Iron’. There's no obligation. 
The shipping is free. With our cordless iron, 


Oreck Direct, LLC 100 Plantation Road, New Orleans, LA 70123 © 
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148. Tourism Vancouver Island 

149 Tourism Walla Walla 

150 Tri-Cities Visitors Bureau 

151 Victoria Clipper 

152 Visit Rainier 

153 Visit Stevenson, Washington 

154 Washington's Treasure Islands 

155 Wickaninnish Inn 

156 Yakima Valley Convention & 
Visitors Bureau 

Alaska 

157 Gray Line of Alaska 


158 Arizona 

159 Flagstaff Convention and 
Visitors Bureau 

160. Grand Canyon Red Feather 
Lodge 

161 Lake Havasu City CVB 

162 Bed & Breakfast inns 

163 Seven Gables and Grand View 
Inns 


164 The Place at Cayou Cove 


165 British Columbia 

166 Oceanside Tourism - Parksville 
& Qualicum Beach Vancouver 
Island 

167 Vancouver, Coast & Mountains 
Tourism Region 

California 

168 Alisa! Guest Ranch 

169 Aquarium of the Pacific 

170 Bailey Properties Inc. 

11 Black Oak Casino 

172 Catalina Express 

173 Catalina Island Chamber of 

_ Commerce 


174 Catalina Island’s Pavilion Lodge 


175 Centex Homes - California 
Central Coast 

176 CordeValle, A Rosewood resort 

177 Embassy Suites Mandalay 
Beach Resort 

178 Fort Bragg Chamber of 
Commerce 

179 Harvest Festival 


ie _ 180 Hermosa Beach Chamber of 


Commerce 
181 Holiday Inn Express Solvang 
182 Huntington Beach CVB 
183 Irvine 
184 Lake Arrowhead Communities 
Chamber of Commerce 
185 Lake County Visitor Center 
186 Lake Tahoe Visitors Authority 
187 Lobos Lodge 
188 Mammoth Creek Inn 
189 Mammoth Lakes Visitors Bureau 
190 Marin County CVB 
191 Marriott Santa Ynez Valley 
192 Mendocino County Alliance 
193 Miranda Gardens Resort 


194 


Mono County Tourism 
Commission 

North Lake Tahoe Resort 
Association 

Ocean Palms Beach Resort 
Pajaro Dunes Company 

Plumas County Visitors Bureau 
Point Reyes Seashore Lodge 
Rams Head Realty 

Redwood Coast 

Russian River Wine Roads, Inc. 
San Luis Obispo County Visitors 
& Conference Bureau 

San Mateo County CVB 
Seascape Resort & Conference 
Center 

Solvang Convention & Visitors 
Bureau 

Stanford Park Hotel 

Sunset Inn 

Sutter Creek Business & 
Professional Association 
Turtle Bay Exploration Park 
Ventura Visitors & Convention 
Bureau 


Colorado 


212 


Estes Park, CO: Rocky Mt. 
National Park 


Guest Ranches 


213 


Bar M Guest Ranch 


Hawaii 


2 


4 


215 
216 
217 
218 
219 
220 


221 
222 
223 


BS BRE 


BB 


BB 


BESSREBR 


241 


Activities & Attractions Assoc. 
of HI 

Aqua Hotels & Resorts 
Condominium Resorts Hawaii 
Hale Pau Hana Resort 

Hawai'i — The Islands of Aloha 
Hawaii's Big Island 

Hyatt Regency Waikiki Resort 
& Spa 

Island of O'ahu 

Kaanapali Beach Hotel 

Kaua'i Marriott Resort & Beach 
Club 

Kaua'i Visitors Bureau 

Lanai Visitors Bureau 

LifeFest Kapalua - Kapalua 
Resort, Maui 

Maalaea Surf Resort 

Maui Kai Resort Condominium 
Maui, The Magic Isles 

Mauna Lani Resort 

Molokai Visitors Association 
Napili Kai Beach Resort 

Napili Point Resort 

Napili Surf Beach Resort 
Outrigger Hotels & Resorts 
Poipu Beach Resort Association 
Prince Resorts Hawaii 
Property Network, Ltd. 
Renaissance llikai Waikiki Hotel 
ResortQuest Hawaii 


ResortQuest Hawaii - Maui 
Condo 


242 
243 


244 
245 


246 
247 
248 
249 
250 


251 


FOUR EASY WAYS TO REQUEST INFORMATION: 
W.SUNSETGETAWAYS.COM 2. CALL 800-967-3189 
E ATTACHED POST-PAID CARD 4. FAX 888-847-6035 


ResortQuest Kaanapali Shores 
ResortQuest Mahana at 
Kaanapali 

ResortQuest Maui Hill 
Starwood Hotels & Resorts 
Hawaii 

Sullivan Properties 

SunQuest Vacations 

The Kapalua Villas Maui 

The Plantation Inn 
Vacation-Maui.com / Whaler’s 
Realty Management Co. 


Waikoloa Beach Marriott Resort 


287 Utah 

288 Moab Area Travel Council 

289 Southern Utah National Parks 
St. George Convention & 
Visitors Bureau 

St. George Red Rock Golf Trail 
Utah Shakespeare Festival 
Utah Travel Council 
Washington 

Cascade Loop Association 


Coldwell Banker Forrest 
Aldrich, Inc. 

















Houseboats 

252 Seven Crown Resorts 
Idaho 

253 Idaho Travel Council 


International 


254 


255 
256 


257 
258 
259 
260 


Fiji Escapes Travel 

Nevada 

Carson City Convention & 
Visitors Bureau 

Carson Valley Visitors Authority 
Montelago Village Resort 
Nevada Commission on Tourism 
Virginia City Convention & 
Visitors Bureau 


New Mexico 


261 


Dan Dee Cabins 


Oregon 


262 
263 
264 
265 


266 


267 
268 
269 
270 


271 
272 
273 
274 
275 


276 
277 


Albany Visitors Association 
Bella Beach 

Bend/Sunriver, Oregon 
Crater Lake National Park 
Lodges 

Hood River County Chamber of 
Commerce 

Medford Visitor's Bureau 
Metolius River Resort 
Oregon Shakespeare Festival 
Oregon Wine Country - The 
Willamette Valley 

Oregon's Mt. Hood Territory 
Ridgewater Properties 
Riverhouse Resort 

Running Y Ranch Resort 
Southern Oregon Visitors 
Association 

Travel Oregon 

Wildlife Safari 


Recreational Vehicles 
278 Go RVing 


279 Tours/Cruises/Railroads 


280 GrandLuxe Rai! Journeys 

281 Princess Cruises 

282. Viking River Cruises 

283 Travel & Vacation 
Services 

284 Hilton Garden Inn 

285 Holiday Timeshare Resales 

286 Sleep inLA 


£8 


305 


g&oé 


310 
311 
312 
313 


314 
315 
316 
317 
318 
319 


321 


324 
325 
326 
327 


329 
330 


331 
332 
333 
334 


335 
336 


Grant County 

Historic Columbia River 
Exhibit - Wenatchee, WA 
Hotel Bellwether 

Seattle Premium Outlets 
Snohomish County Tourism 
Bureau 

Winthrop Chamber of 
Commerce 


Andersen® Windows & Doors 
Bosch 

Budget Blinds® 

Carlisle Wide Plank Floors 
Coldwater Creek 

Dania 

Deck House 

Delta Faucet 

DuPont Corian” 

Hill's Science Diet 

Incinolet Electric Incinerating 
Toilet 

L. L. Bean, Inc. 

Pan Abode Homes, Inc. 

Pella Windows & Doors 
Pier 1 Imports 

Plummers 

Retractable IT! Patio Covers & 
Awnings 

Scandinavian Designs 
Schlage Lock 

Sentry Table Pad Co. 
ShowHouse by Moen 
Siemens 

SunTechnics Energy Systems 
Teragren 

The Bungalow Company 

The Flood Company 

The Iron Shop 

Trex - Composite decking and 
railing 

Trilogy - Where dreams take 
Flight 

Vera Bradley 

Wooed-Mode 


Endless Pools 
Step Stone, Ine. 
Vixen Hill Manufacturing Co. 


Visit www.SunsetGetaways.com for more information. 
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| ALL NEW TAHOE re capable. With the best combination of power and fuel efficiency in its class: That’s 32), 


you the power of 8 cylinders when you need them and the economy of 4 cylinders when yOu 0 
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| Find insptration for your deck everywhere. 
f 








fs 1 
Imagine your perfect space. Trex can make it a reality wi 





more preferred styles, colors and finishes — all backed 





g 25-year warranty. And because Trex lasts longer andy 





easier to care for than wood, you can look forward to yea 


of worry-free enjoyment. For help in designing the dev 


i of your dreams, call 1-G00-BUY-TREX, Tre3 


ext. 1343, or start now at mytrexdeck.com 
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Garden | Planting 


FEW PLANTS are as at home in shaded 
gardens as ferns. Thriving in cool, moist 
locations from the Pacific Northwest to 
Northern California—even in the West’s 
coldest climates, with some winter 
protection—they bring beauty and 
motion to woodland landscapes. 

What makes this group of stemless, 
flowerless plants so popular are the exqui- 
site colors and patterns of their leaves, 
which bob gracefully in the gentlest 
breeze. Some ferns are evergreen and 
some are deciduous, but every spring 
each sends out a fresh batch of fiddle- 
heads (named for their likeness to the 
curved scrolls at the tops of violin necks), 
which unfurl from a tight coil of delicate 
foliage. And many kinds continue to wow 
with summer or fall color that ranges 
from silvery to burgundy and copper. 


In most ferns, the fiddleheads expand 
into delicately divided fronds that last 
from six months to a year. When they die 
back and become tattered, cut them all 
the way to the base. Most ferns take 
partial to full shade without missing a 
beat; just give them rich, loose, acid soil 
and regular water. 

Use them as accents among lower- 
growing plants such as sweet woodruff, 
or tuck them among boulders beside 
ponds. Mossy rocks, especially when wet, 
make beautiful foils for ferns. For other 
ways to use them, see the four combina- 
tions on page 62. 

The fern family is as diverse as the 
plants are beautiful; six stunners for 
home gardens are pictured at right. All 
ferns adapt best to garden conditions 
when they’re planted in fall. 


Most nurseries and garden centers carry 
a good selection of ferns. You can also 
find them at home improvement stores, 
but caveat emptor: Mass merchandisers 
often include in their stock a few varieties 
that won’t grow where you live. Two 
good mail-order sources for ferns are Big 
Dipper Farm (www.bigdipperfarm.com or 
360/886-8133) and Fancy Fronds (www. 
fancyfronds.com or 360/793-1472). > 
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Gallery of 


ferns 


Western maidenhair 
fern (Adiantum aleuti- 
cum); Sunset climate 
zones 1-7, 14-21. Deli- 
cate leaflets love 
splashing water. 
Native. Grows 2 feet 
tall and wide. 
Japanese painted 
fern (Athyrium nippon- 
icum ‘Pictum’); zones 
1-9, 14-24. Silvery 
green leaves light up 
the shadows. Grows 
2 feet tall and 18 
inches wide. 

Tassel fern (Polysti- 
chum polyblepharum); 
zones 4-9, 14-24. 
Dense, rather coarse, 
and lacy. Grows 3 feet 
tall and wide. 

Lady fern (Athyrium 
filix-femina); zones 
Ai-A3, 1-9, 14-24. 
Tall, soft-looking but, 
brittle Northwest 
native. Grows 4 feet 
tall, 3 feet wide. 
Autumn fern 
(Dryopteris erythro- 
sora); zones 2-9, 
14-24. Leaves open 
copper-pink-yellow, 
shift to green, then 
fade to autumn rust. 
Grows 2 feet tall, 

18 inches wide. 

Hart’s tongue fern 
(Asplenium scolopen- 
drium); zones 2-9, 
14-24. Strap-shaped 
leaves 9 to 18 inches 
long on clumping 
plant that grows 
about 2 feet wide. 
Striking in woodland 
gardens and in 
containers. Challeng- 
ing where water qual- 
ity is poor. 
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Clockwise from top le 
are natural pa 
ners for red-flowered 
rhododendrons ina 
woodland garden. 
shows € 
delicate green fronds 
against bronze-red 
foliage of Acer palmati 
‘Atropurpureum’. 


fans out a skirt! 
of fronds in front of pk 
candelabra primroses 
and various hostas w 
foliage in shades of 
chartreuse, blue, and¢ 


blue-green. 


that echo the bloom 
hues of a hellebore, 
while Polemonium rep} 
‘Stairway to Heaven”) 
adds a hint of cream- 
splashed foliage. m 








Real Security Is Knowing That 


our Only Surprises Will Be Good Ones. 


When you have a Schlage® lock on your door, you know your home is secure. After aii, 


ake the most dependable security products on the market today. lt means Vor 
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Craftsman flair enhances a garden remade for outdoor living 


BY SHARON COHOON 


THIS PAGE, CLOCKWISE 
FROM TOP LEFT The 
old garage became 

an office and the 
driveway was 
transformed into 
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an outdoor room; 
homeowners Ron 
Smoire and Marla 
Koosed on their 
porch; a pot of thyme 
sits by the barbecue 


2006 


A GARDEN RENOVATION doesn’t have to 
mean amore contemporary look. That’s 
what Marla Koosed and Ron Smoire 
decided when they relandscaped their 
late-1940s home. The couple loved their 
neighborhood—they’d lived here 15 
years—but not their house. They wanted 
it to have an older look: specifically, 
vintage California Craftsman. So they 
remodeled their home to incorporate the 
beautiful woodwork and other details 
from that era. At the same time, they 
asked landscape architect Rob Steiner to 
design a garden that would complement 
the new-old style of their house. 


Steiner realized what the couple 
needed most was outdoor living space. To 
start, he designed an open-air “parlor” in 
the front yard: fairly private seating 
behind a low wall on the new porch, 
slightly more public seating in front of it, 
and a downright neighborly perch ona 
seating wall in the middle of the garden. 
“That wall is where the kids on the block 
love to sit,’ says Koosed. 

In the backyard, Steiner added a 
gravel dining terrace. And in front of the 
garage, he turned a portion of the drive- 
way into an outdoor room the owners 
call the “lounge.” The two areas are 
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Hand-Sculpted Collection 
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- Hand-Sculpted Century Farm’ adds beauty and value to a home. 
1/2" thick engineered premium-grade genuine hardwood available in 
5 species and 20 colors 

- Exclusive low-gloss urethane finish. 


- 25-year residential finish warranty. 





Style Tip: Hand-sculpted floors give new rooms instant 
old-world charm. Run boards parallel to your strongest light 
source to optimize visual impact of the hand-sculpted surface. 


WHEN YOU THINK FLOORS, THINK ARMSTRONG. 
No one else has the breadth of flooring choices or designs. No one 
else has the same level of expertise, quality or creativity. And no one 


backs their products with the same history of tradition and innovation. 


(Armstrong 


armstrong.com 
Your ideas become reality 





armstrong.com/QA 


WHERE TO FIND ALE IRE ANSYVERS © 
ALL YOUR FLOORING QUESTIONS. 








In-depth information on all types of flooring surfaces. 
» Our Flooring Comparison Tool finds the best flooring type for you. 
- Give any room in your home an instant makeover with the 


Armstrong ‘Design my Room’ Tool. 





Style Tip: ‘Design my Room’ isn't just a design tool. It's 
also a pretty handy idea generator While you mix and match 


surfaces and colors, new possibilities are certain to spring to life. 


WHEN YOU THINK FLOORS, THINK ARMSTRONG. 
No one else has the breadth of flooring choices or designs. No one 
else has the same level of expertise, quality or creativity And no one 


backs their products with the same history of tradition and innovation. 


(Armstrong 


armstrong.com 
Your ideas become reality: 


Laminate 


WHAT'S REAL IS HOW GOOD THEY Leer 


Premium HydraCore”™ fiberboard — highest-quality moisture defense. 
- VisionGuard™ for durable, easy-to-clean, stain-resistant floors. 
» MasterWorks Technology® means realistic wood, tile and stone looks. 
- Armstrong's ArmaLock® Installation System ensures easy 
installation, with a tight fit that won't come apart at the seams. 


Style Tip: Floor design need not match the species and 
graining of your furniture or cabinets. The interplay of different 
styles can add visual interest and personality to your room. 


WHEN YOU THINK FLOORS, THINK ARMSTRONG. 
No one else has the breadth of flooring choices or designs. No one 
else has the same level of expertise, quality or creativity. And no one 
backs their products with the same history of tradition and innovation. 


(Armstrong 


armstrong.com A 
Your ideas become reality» 





Resilient 


SO MANY LOOKS, SO LITTLE TO WORRY ABOUT, 


- Most versatile flooring option; hundreds available for any budget. 
- MasterWorks Technology® means stunningly realistic, vibrant floors. 


- CleanSweep” surfaces are stain-resistant, and easy to clean and maintain. ti 
- ToughGuard® floors are guaranteed not to rip, tear or gouge { 

for the life of the warranty. 

{ 

i 

Style Tip: Love the look of wood, slate, tile or brick? Prefer q 

something softer underfoot or easier on the budget? Look closer at R 


resilient flooring. You'll have to see and feel the difference to believe it. 


WHEN YOU THINK FLOORS, THINK ARMSTRONG. | 
No one else has the breadth of flooring choices or designs. No one 
else has the same level of expertise, quality or creativity. And no one 


backs their products with the same history of tradition and innovation. 


(Armstrong 


Your ideas become reality 
i 


armstrong.com 








tonnected by a large landing whose wide, 
Heep steps double as overflow seating. 


Vetails make the difference 
limeless materials and Craftsman-style 
details give these spaces the illusion of 
ige. The new driveway, for instance, is 
aved with broken concrete recycled from 
phe old one, which provided instant 
atina. The same concrete is used in the 
Pntry courtyard. The new porch wall and 
seat walls look aged for several reasons: 
phe inherent color variations in the buff- 
solored concrete; the téxtured surface; 
und rounded edges on the caps and steps. 








Bidding the lawn good-bye 
Although Smoire had to be convinced 

to part with sections of his lawn for the 
sake of paved living spaces, now he loves 
the results. “Our yard’s never looked 
more like a garden,” he says. “I don’t miss 
the lawn at all.” The design earned Rob 
Steiner an award in Sunset’s 2006-07 
Dream Garden Awards program. 

INFO Design: Rob Steiner, Los Angeles 
(www.robsteinergardens.com or 323/931- 
4425). Concrete installation: Joaquin 
Vergara, Concord Concrete, Northridge, 
CA (www.concordconcreteinc.com or 
818/349-3992). Resources: See page 154. m 
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The Craftsman archi- 
tectural style is not 
showy; instead, it’s 
meticulously thought 
out and full of satisfy- 
ing details. Rob 
Steiner and his clients 
remained true to that 
spirit in designing the 
garden. 
Nature-inspired 
plant palette. The 
bark of the mature 
Chinese elm inspired 
the front yard’s apri- 
cot, gray, and soft 
green plant color 
scheme. Steiner, 
Smoire, and Koosed 
went so far as to take 
bark samples with 
them when they 


THIS PAGE, CLOCKWISE 


FROM TOP LEFT An 
orange abutilon 
flower; the backyard’s 
gravel dining patio; 
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Dining 
terrace 


Be 





visited nurseries. 
House paint colors 
were also coordinated 
to this theme. 
Hand-seeded aggre- 
gate. The beautiful 
finish of the lounge’s 
hardscape was 
created by embedding 
colored pebbles into 
buff-colored concrete. 
Stone-framed gravel. 
On the dining terrace, 
a 4-inch-tall stone rim 
edging keeps the 
gravel neatly 
contained and also 
creates an elegant 
finish. 
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How to , 
Divide perennials 


Give these spring bloomers a fresh start now 
BY JULIE CHAI 





WHEN THEY BECOME OVERGROWN and stop blooming well, it’s time to dig up clump- 
ing perennials and cut them apart. By dividing a plant into sections—each with roots 
attached—you end up with both a reinvigorated smaller clump to set back in the same 
spot and others to use elsewhere in your garden 

Most clumpers look better and produce more if you divide them every three or four 
years. Blooms will be larger and more abundant, and foliage will look lusher. Divide 
spring-blooming perennials in fall, and fall-blooming perennials in spring. If you live in 
an area with harsh winters, divide the plants, then get them back in the ground six to 
eight weeks before the first hard freeze 

While the process might look daunting for first-timers, dividing plants is very 
easy—almost foolproof. Just follow the steps at right. = 
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Division in 4 easy steps 


A mature daylily is 
ready for refreshing 
when bloom is sparse 
and clumps are tightly 
packed. Dividing will 
revive the main clump 
and produce addi- 
tional plants. 


step 2 Witha shovel 
or spading fork, 
loosen the soil a few 
inches around the 
base of the entire 
plant. Slide the 
shovel under the 
roots, then lift up the 
whole clump; keep 
as much of the root- 


ball intact as possible. 


(If clumps are too 
large or heavy to 
move, divide them 
where they are.) 





STEP 2 Shake or 
gently brush off the 
excess soil from the 
plant’s rootball. Then 
divide the clump into 
two or more sections. 
Use sharp pruning 
shears to cut apart 
smaller clumps, and 
a shovel or spade to 
carefully poke 
through the base 

of larger or more 
fibrous-rooted 
clumps. 










































sTeP 3 Pulldivisions } 
apart by hand—each 
with a mass of roots 
and foliage attached. 
Continue dividing if 
you want even smalle 
clumps. 

STEP 4 Snip off any 
damaged roots or 
foliage, then replant 
divisions as soon as 
possible in well- 
amended soil in the 
ground or in contain- 
ers. Water well. 


Divide these 
plants in fall 
Agapanthus 
Armeria 

Astilbe 

Bergenia cordifolia 
Coreopsis 

Daylily 
Delphinium 
Dianthus deltoides 
Dietes 

Gaillardia x grandiflora) 
Geum chiloense 
Heuchera 

Hosta 

Iberis 

Lobelia cardinalis 
Lychnis coronaria 
Monarda didyma 
Santa Barbara daisy 
Stachys 

Tulbaghia violacea 
Yarrow 
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Lessons in transforming a little-used space into a haven for outdoor living 


BY JULIE CHAI PHOTOGRAPHS BY THOMAS J. STORY 


THE MOST IMPRESSIVE landscapes sometimes 
aren’t planned—they just evolve. When Kendra 
Phelps and Norbert Kappel had a new flagstone 
patio installed in their San Jose side yard, they had 
no intention of tackling a full-blown backyard reno- 
vation. They simply wanted to replace the narrow 
concrete path with a patio. But that project led to 
another, then another, until the couple completely 
transformed every inch of their pie-shaped lot. 

After adding the patio, Phelps and Kappel broke 
ground for a large pond. Phelps designed the structure 
and chose materials while Kappel tackled electrical, 
plumbing, and woodworking tasks. Both worked on 
the installation. “We’re of the mind-set that there’s 
really nothing we can’t do,” Phelps says. “We asked a 
million questions along the way. I took inspiration 
from everywhere—I stopped people on the street if I 
liked their garden.” A deck and pergola, new planting 
beds, and a lawn followed. The makeover took two 
years, but the couple is thrilled with the results. 
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Five great ideas from this garden 

1. Build a retaining wall that doubles as seating. 
Phelps and Kappel set a band of flagstone pavers— 
wide enough to sit on comfortably—atop a low 
retaining wall adjacent to the pond. 

2. Use an arbor to divide the garden into “rooms.” 
Phelps and Kappel built a gently curving overhead 
trellis to serve as a subtle room divider between the 
pond area and the lawn. 

3. Plant bold foliage for accents. Large-leafed 
elephant’s ears, burgundy cannas, and Japanese 
maples enliven the pond’s boundaries. 

4. Use stones to make a water feature look natural. 
Phelps spent a lot of time placing boulders around 
the pond to make them look as they would in 

the wild. 

5. Plant low-growing groundcovers between dry-laid 
pavers. Phelps used a mix of creeping and woolly 
thyme, blue star creeper, Scotch and Irish moss, and 
small grasses to soften the crevices. m 



























CLOCKWISE FROM TOD 
LEFT A flagstone pathil 
laced with blue star 
creeper edges the 
curving deck; water 
spills down rocks and #} 
through an urn into thif 
mirror-smooth pond; ; 
Phelps and Kappel 
enjoy their wide 
flagstone-capped seat 
wall as elephant’s ears!) 
rise from the pond t 
fringes behind them; 
for color and texture, 
Phelps paired pink 
petunias with Mexican! 
feather grass (she 
saved and reused 
many plants that had || 
been moved from 
other areas of the 
garden during the 
remodel). 


It’s easy to find your perfect color. 


Exclusively at your local 
Benjamin Moore® Store. 





af mn j 260 designer colors. 
: Convenient 2 02. jar. 
Covers a 2 foot x 2 foot wall area. 











PTY reveal ia) 
Moore 


The Leader in 
Paint & Color’ 


1-800-6-PAINT-€ 
benjaminmoore.com 


| 
06 Benjamin Moore & Co. Benjamin Moore and the triangle “M” symbol are registered trademarks and Color Selection Simplified and The Leader in Paint & Color are trademarks, licensed to Benjamin \ 








































Garden | Essentials 


Best nursery picks 


What’s hot and available at garden centers near you 


ee What to look for Nurseries Specialty nurseries 


Molbak’s, Woodinville, WA Baltzer’s Specialized Nursery, | 
Find inspiration in the knockout | Pleasant Hill, OR Look for 
displays, and shop its wide Japanese maples: Acer palma- 
range of plants—from ‘Redbor’ | tum ‘Orangeola’ (orange 

kale to ‘Profusion’ beautyberry. | leaves), A. p. ‘Osakazuki’ (red), 
Or pick up a preplanted and A. p. ‘Shishigashira’ (gold 
container combo. 13625 N.E. and crimson). Closed Tue-Thu; 
175th St.; www.molbaks.com or 36011 State 58; 541/747-5604. 
866/466-5225, 





in your region 






















Fallis all about blues, pale 
moon yellows, and rusty reds. 
Think asters, gloriosa daisies, 
and shrubs with leaves that 
turn autumnal hues. 

















































| Summer flowers such as 

dahlias may still be blooming, 

but Sedum ‘Autumn Joy’ flowers 

) are turning rosy bronze. At the 

| end of the month, pick up 

B) winter- and spring-blooming 
plants. 


SummerWinds Nursery 
(various Bay Area locations). 
Seasonal color includes mums 
with pompom blooms, and 
heucheras with plum and 
bronze foliage. For an extra 
charge, the nursery will plant 
them in pots for you. www. 
summerwindsca.com 


Mendocino Maples Nursery, 
Mendocino Unusual varieties 
include Acer japonicum ‘Aconiti- 
folium’ (flaming red) and A. 
palmatum ‘Beni Shien’ (purple 
leaves turn orange). By appoint- 
ment; 41569 Little Lake Rd.; www. 
mendocinomaples.com or 
707/937-1189. 





































Buena Creek Gardens, San 
Marcos Plants that attract 
birds and butterflies are the 
focus: salvias like ‘Golden Deli- 
cious’ (lime leaves, red flowers) 
and ‘Hot Lips’; yellow Senna 
bicapsularis; and bright purple 
Plectranthus ecklonii. 418 Buena 
Creek Rd.; 760/744-2810. 


en, ne | Look for tropicals, but shop for 
= ' fall-blooming salvias too. Find 
| cool-season faves like sweet 
| peas and lettuce to plant at 
| month’s end (but watch out for 

| drying Santa Ana winds). ‘ 


Burkard Nurseries, Pasadena 
Good choices include orange 
‘Caribbean Sunset’ cuphea, 
Jules’ princess flower (a dwarf 
variety), and ‘White Chocolate’ 
crape myrtle (white flowers, 
deep bronze foliage). 690 .N. 
Orange Grove Blvd.; 626/796-4355. 





















SOUTHERN CALIFORNIA NORTHERN CALIFORNIA NORTHWEST 






















Baker Nursery, Phoenix 
Favorites include agaves, 
duranta (blue, purple, or white 
flowers), ruellia (blue, pink, or 
white flowers), dwarf Tecoma 
stans ‘Gold Star’ (yellow flow- 
ers), and T. x alata ‘Orange 
Jubilee’. 3414 N. 40th St.; 602/ 
955-4500. 


High Country Gardens at 
Santa Fe Greenhouses, Santa 
Fe We love High Country’s Hot 
Combos plant pairings (Hot 
Combo #4: Agastache ‘Desert 
Sunrise’ and Zauschneria arizo- 
nica). 2904 Rufina St.; www.high 
countrygardens.com or 877/ 
811-2700. 














poppies and petunias for winter 

| color; shrubs and perennials for 

#) warm-season bloom. Choco- 
late flower (Bernlandiera lyrata) 

E| is one of our favorites. 
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Echter’s Greenhouse, Garden 
Center, Nursery, and Patio 
Store, Wheat Ridge, CO 
Great mountain-zone plants 
including Viburnum x rhytido- 
phylloides ‘Alleghany’ 
(burgundy) and Wasatch maple 
(vibrant red). 52nd Ave. at Garri- 
son St.; 303/424-7979. 


Savor Indian summer now, 
| since frosts can begin in 

| earnest soon. Shop for fall 
| color, including Eupatorium 

| rugosa ‘Chocolate’, a perennial 
} with dark burgundy and white 
autumn blooms. 


Tagawa Gardens, Centennial, 
CO It’s hard to go wrong with 
Proven Winners’ Fall Magic line 
of plants for pots. Try Osteosper- 
mum Orange and Lemon 
Symphony, whose flower colors 
blend with autumnal hues. 7711 
S. Parker Rd.; www.tagawa 
gardens.com or 303/690-4722. 
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», They warm your heart. 
ee sure to care fol theirs. 





Helps 
Support a 


Healthy Heart 
Immune St stem 
eT as dae hee E 


With a healthy balance of protein, fat and taurine, Purina® Cat Chow® 
Complete Formula is an important part “9 
of a completely healthy way of life. 











catcho ‘Jup and learn 
more about the ne eeds of your cats 
from veterinarians, cat experts and 
cat lovers just like you. 
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Garden | Northern California checklist 


What to do in your garden 


September 





SUNSET CLIMATE ZONES 


@ 1a-2b Bea 
>> Valley(7-9) Inland (24) 


\ 





@ coastal (15-17) 


Planting 

Lawns Sunset climate zones 7-9, 14-17: 
Toward the end of the month, sow seed 
or lay sod over soil that’s been rototilled 
and amended with plenty of organic 
matter. Zones 1a—2b: Plant new lawns 
early in the month. At highest elevations, 
like the Lake Tahoe area, wait to plant 
seed until October; it will germinate in 
spring when the snow melts. 
Ornamental edibles For color in the 
winter garden, try rainbow or ruby chard 
in ashapely container, or a pretty mesclun 
mix like ‘Monet’s Garden Mesclun’ from 


Renee’s Garden Seeds (www.reneesgarden. 


com) ina raised bed. 

Salvias Many salvias add gorgeous color 
to fall gardens. Annie Hayes, owner * 

of Annie’s Annuals & Perennials in 
Richmond, loves these fall bloomers: 
Salvia corrugata, a dense 4-foot evergreen 
shrub with deep blue blooms; S. gesnerii- 
flora Tequila’, with brick red flowers ona 
shrub reaching 10 feet tall and wide; and 
S. Jean’s Purple Passion’, which grows to 
6 feet tall and wide and has large purple 
flowers. All are available from Annie’s 
Annuals & Perennials (www.annies 
annuals.com or 510/215-1671) and do well in 
the Bay Area and some inland regions. 
Winter annuals Late in the month, as 
days begin to cool, plant cool-season 
annuals such as calendula, Iceland and 
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Shirley poppies, pansies, snapdragon, 
stock, sweet peas, and violas. Before 
planting, add fresh planting mix and an 
organic or controlled-release fertilizer. 


Maintenance 

Care for roses Zones 7-9, 14-17: Give 
plants a dose of fertilizer now to encour- 
age a flush of fall bloom. Make sure the 
soil is moist before fertilizing, and water 
well afterward. Removing faded blooms 
and rose hips will also encourage buds to 
form. If powdery mildew shows up on 
leaves or spider mites are an issue, spray 
with a nontoxic fungicide such as Safer 
Garden Fungicide (available at nurseries), 
which controls both problems. 

Prep soil for planting Before setting out 
new plants, till or dig a 4- to 6-inch layer 
of mature compost into beds to enrich 
the soil. In areas where soils have a 

layer of hardpan beneath—parts of 
Sacramento and Fresno, for example— 
use ajackhammer to break through 

the cementlike layer. Or plant in berms 
or raised beds, suggests Chuck Ingels, 
Sacramento County’s University of 
California Cooperative Extension horti- 
culture advisor. 

Refresh containers Zones 7-9, 14-17: 
Heat can leave early summer’s potted 
flowers looking withered. To refresh 
container plantings for the rest of the 
warm season, replant with late summer 
annuals like cosmos, marigolds, or zinnias. 
Water Zones 7-9, 14-17: September is 
often one of Northern California’s hottest 
months. Keep an eye on plants, watching 
for signs of moisture stress, such as wilt- 
ing during the early morning or evening. 
If temperatures are high, containers may 
need watering every day or every other 
day. Zones 1a—2b: Winds can dry out 
plants even when weather is cool. Keep 
soil moist around vegetables and flowers. 
Irrigate trees and shrubs thoroughly 
after leaf drop; continue to deep-water 
lawns. -JULIE CHAI 


Tip from the 
test garden 


HOW TO SOD A LAWN 

Fall is the best time to 
install lawn from sod, 
because grass roots have 
an easier time getting 
established during cool 
weather. Pick up sod (or 
have it delivered) in the 
morning and start installa- 
tion right away to complete 
planting the same day. 





STEP 1 Unroll sod strips 
over well-moistened, 
amended soil, pressing 
edges together where they 
meet. Use a sharp knife to 
trim strips to fit sod around 
paving or irregular areas. 





STEP 2 Roll the newly laid 
sod with a roller half-filled 
with water to smooth out 
any uneven areas and to | 
press the roots firmly into 
the soil. 
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In a culture where meticulous workmanship is given the highest 
respect, the Japanese word takumi proudly identifies the finely 
honed skills of a true craftsman. Our new Teriyaki Takumi Collection 
of sauces reflects these exacting standards of Japanese tradition. 
Available in Original and Spicy Miso flavors, each sauce captures 
the essence of the Asian palate and is unrivalled in its versatility. elit 


For more information and recipes, visit kikkoman-usa.com. Ki KKO MAN cS II 






















Discover the incomparable taste of the Teriyaki Takumi Collection at Sunset Magazine's sf 
9th Annual Celebration Weekend, May 20-21, 2006. 
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Z=> HYUNDAI 


Drive your way™ 


ne 


Plot your escape from the everyday. 


The all-new Hyundai Santa Fe® Break out of the rat race and step into your own private haven — with available leather seats, cal 
climate controls, and Infinity° Sacer sound system. And should you decide to share your newfound happy place, an optional third-row a 
Ecce It'll make even the most mots oy days melt away. Rethink everything. Nicely equipped, with America’s Best Warranty," for $22,795: | 


TheNewSantaFe. rd] 
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Bosch Evolution refrigerators make every day more delicious. 
With advanced features like SUPERCOOL,™ SUPERFREEZE™ and | eB | 


; 
temperature controlled drawers, Bosch Evolution refrigerators 
| 
| 


keep all of your foods fresher longer. At the same time, its 24” Invented for | 


counter depth gives your kitchen a built-in look that’s affordable. j 










Discover the only refrigerator with true Bosch performance and style. 


Call 877.468.2889 or visit www.boschappliances.com/sunset 


©2006 BSH Home Appliances Corporation 
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2 the feel of a 








retreat. 
‘ boat-wood 
and salvaged 
100 tables are 








le at her store, 
n House Style, in 











77 


DEr 200G 


Sunset Septem 





f you’re nowhere near the beach 
BY JESS CHAMBERLAIN PHOTOGRAPHS BY THOMAS J. STORY 


Secrets to creating beach house style— 
even | 















































__ KEEP WHITES WHITE 





IT’S HARD TO look at a cottage with 
weak plumbing and rotting floors and 
think “cozy beach house.” Especially 
when you’re 20 miles from the coast. 

But for Susan Delurgio, who co-owns 
Beach House Style—a new home decor 
shop in Fairfax, California—a seaside- 
inspired cottage was her lifelong dream. 
“IT wanted something carefree and 
simple,” she says. It turns out that achiev- 
ing her ideal living space just took a little 
imagination—and a lot of white paint. 

Under the guidance of an architectural 
consultant, Susan and her husband, 
Marc, did most of the renovations them- 
selves. Their remodeled kitchen mixes old 
and new, with reclaimed 1920s cupboards, 
built-ins from salvage yards, a vintage 
Wedgewood stove from an estate sale, 
and a farmhouse sink and butcher-block 
counters from Ikea. They reinstalled the 
original beadboard walls that had been 
taken down during the renovation 
process, and replaced the rotting wood 
floors with reclaimed Douglas fir. Outside, 
the couple framed their front yard with 
a classic white picket fence. 

Since the cottage is only 780 square 
feet, Susan kept the palette consistent. 
“T treated the whole house like one big 
room,” she says. She started with white 
walls and sisal rugs for a calm backdrop. 

The prime source for Susan’s decor is 
her store, which she owns with friend and 
neighbor Alisha Peterson. The shop has 
an eclectic mix of pieces—from sea-grass 
runners and frames made of recycled 
boat wood to vintage furnishings— 
in creams, whites, pastels, and other 
seaside hues. The two often scour local 
flea markets in search of items with soul 
that just need a fresh coat of paint. 

Marc, who calls himself “free labor” 
for Susan’s decorative adventures, has 
come to appreciate his wife’s aesthetic. 
“When we were dating, all my bachelor- 
pad furniture mysteriously started 
getting covered with white sheets,” he 
says. “Now I love it. Our home instantly 
makes you feel like you’re on vacation.” 
INFO Beach House Style, 779 Center 
Blvd., Fairfax, CA (www.mybeachhouse 
style.com or 415/454-3138). More resources: 
See page 154. > 


Ocean hues 

Susan Delurgio’s core 
palette consists of 
three colors from 
Benjamin Moore 
Paints (www.benjamin 
moore.com or 800/672- 
4686), including a 
custom-blended 
formula (OY-2 
blended into a gallon 
of pastel base) for the 
living room and 
bedroom wails. The 
fabric is available at 
Beach House Style; 
sisal rugs provide 

a neutral base. 


\ Tropicana Cabana _ 
(2048-50) 


Summer Green 
(2043-60) 


Custom color 
(see above) 
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CLOCKWISE FROM TOP 
LEFT A vintage oar 

and a raffia beach bag 
decorate'the bedroom; 
beadboard walls add a 
nostalgic touch to the 
kitchen; Alisha Peterson 
and the Delurgios; striped 
headboard fabric available 
at Beach House Style. 
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Replace your countertops with DuPont™ Corian’ solid surfaces 


and give your kitchen a whole new look in just a few days. 





WE CAN HELP YOU GET STARTED WITH A FREE COLOR DESIGN GUIDE, 
































GO TO sunset.corian.com OR CALL 888 830 1446 TODAY! 
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Transform a chair 


Seven steps to a fresh new look for tired furniture 
BY JESS CHAMBERLAIN PHOTOGRAPHS BY ROB D. BRODMAN 


TURN A DRAB thrift-store chair into a stylish accent for any room in your home. Allit 
takes is some paint, fabric, basic supplies, and a free weekend. To start, choose a chair 
with no missing screws or loose legs; it should have interesting features or frame detail. 
Fora slightly more ambitious project, turn two or more chairs into an eclectic set. 
Look for designs that have a wooden frame and an upholstered seat and unify them 
with the same color and fabric. 
INFO Benjamin Moore Exotic Red matte finish 2086-10 (www.benjaminmoore.com for 
stores); fabric similar to pictured Lakeside Ticking Stripe available from Jo-Ann (www. 
joann.com for stores). More resources: See page 154. 
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Materials and directions 


Screwdriver 
Sanding sponge 
Tack cloth or rag 
Small paint roller 
2-in. paintbrush 
Primer 

Paint 

Fabric 

Chalk or pencil 
Scissors 

Staple gun 


STEP 1 Unscrew the 
seat from your chair 
frame with a screw- 
driver. Set seat and 

screws aside. 





STEP 2 Sand the 
frame. Use tack cloth 
or a damp rag to wipe 
up the dust. 





be 


STEP 3 Useasmall 
paint roller to cover 
frame with primer, 
then follow with the 
2-in. paintbrush to fill 
in joints. Let dry at 
least two hours, then 
apply a second coat of 
primer. Once dry, sand 
and tack again to 
create a smooth finish 
before painting. Clean 
roller and paintbrush. 
STEP 4 Apply a base 
coat of paint with the 
clean roller. Smooth 
all surfaces with the 
paintbrush using 
long, straight strokes 
in one direction. Apply 
a second coat after 
the first is dry (don’t 
sand between coats). 































STEP 5 While the 
frame dries, re-cover 
the seat. Pull off the 
old covering or apply 
the new fabric over it 
Measure and cuta 
piece of fabric about ' 
2 inches wider than 
the seat on all sides, 
first tracing an outlin 
with chalk or a pencil) 
If the fabric pattern 
includes stripes, makt 
sure they align with 
the seat shape. 
STEP 6 Wrap the 
fabric over a seat edgy 
and secure witha 
staple. On the oppo- 
site edge, pull fabric ° 
taut and staple to 
secure. Repeat on 
remaining two sides,; 
then staple all aroun 
the edges, pulling 
cloth tight. Stop 2 
inches from corners. . 


STEP 7 Fold the fabric 
at one corner intoa 
neat finish by tucking) 
the excess under- 
neath and smoothing 
the top down. Secure 
with three or four 
staples, keeping the » 
folds flat and even; 
avoid stapling over 
the screw holes. 
Repeat for each 
corner. Once the 
frame is dry, reattach 
seat with screws. @ 





misses petites women’s / stores cate 





ins constant. 


the seasons may change. 


DehamaCA bad Yeetna as ccd eer| 








front cover: 


white shirt /R23070/ $49 


vest {H12455/} $79 












~ jean /H17600} $69 
bracelet {H82278} $29 
facing page (left to right): 
tae 
im 
iO - 
os 
| 
| 
P py 
misses petites women’s / stores ca 
c | 
7 ’ : 





cee See ~ —_ 





> 


womens 
oP Vncb teem g LN EUS) 
knit shell /H02640/ $45 


necklace TT 190} $49 


”n 
u 
q 
° 
7 
a 

= 
eS) 
° 

= 


in most styles 


our catalogs 


online 
misses 
petites 


a sense of style lasts forever 


fashion evolves. 








em@rae ad 


if 
rd 
rh 


Ls 


Dee ECU ak: 









Slassic 








OMETIMES YOU HAVE to go backward 
Pfore you can clearly see how to move 
rward. For Guy and Jennifer Genis, 
novating a midcentury modern home 
eant returning to its roots. Their goal: 
D Unearth the original design features 
hile endowing the space with ease and 
pmfort. “I wanted simplicity and 
armth, not a museum where you had to 
ead lightly or worry about the kids,” 
ays Guy, who bought the 3,500-square- 
ot house in Sherman Oaks, California, 
pcause it reminded him of his own child- 
Dod vacation home. 

Moving from concept to reality, 
Dwever, required an archaeological dig 
sorts. The previous owners, who had 
ilt the home in 1960, buried many of its 
tributes under decades of evolving 
psign trends. “The den was covered in 





















1960s home casts off its fussy flourishes for a timeless makeover 
KATHRYN HARRIS PHOTOGRAPHS BY LISA ROMEREIN 


crumbling wall-to-wall mahogany panel- 
ing,” says Bryan Wark, an interior and 
event designer who collaborated with 
Guy and Jennifer on the yearlong trans- 
formation. A massive gold-veined mirror 
concealed an unfinished double-sided 
fireplace; plantation shutters blocked an 
enormous expanse of floor-to-ceiling 
windows. A team of workers had to chip 
away for days on their hands and knees 
to unearth the original terrazzo floors. 
Once the fundamental features were 
uncovered, the decorating began. Against 
the sand-colored terrazzo floors, Wark 
used a limited palette of neutrals with 
touches of red in the living room, moving 
into a series of chocolates and creams in 
the den and bar area. He also pared down 
the amount of furniture and artwork 
“T didn’t want to overcrowd rooms— 





The stripped-down 
symmetry of the front 
entry is set off by a row 
of phormium flanking 
the sidewalk. A grass 
lawn replaced the over- 
grown ivy, and white 
stucco gives the retain- 
ing walls a clean look. 
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“TI wanted simplicity and 
warmth, not a museum 
where you had to worry 
about the kids” 


I wanted to emphasize their scale 
instead. We talked endlessly about 
embracing negative space,” Wark says. 
The designer chose a handful of 
dramatic pieces to stand out against 
quieter elements. A pair of towering 
vintage majolica lamps in the living roor 
creates ayin and yang effect atop an 
understated low credenza of wenge and 
white CaesarStone (a quartz-polymer 
material). The intricate pattern of each 
lamp base is echoed in the legs of the 
black Asian altar table across the room. 
The mix of items from another era with |} 
midcentury classics and some contempof 
rary pieces keeps the overall look 
anchored to the home’s origins while 
adding individual style. “Modern archi- 
tecture can be quite cold, so we aimed til 
downplay that effect,” Wark says. 
Having multiple spaces for entertain 
ing at home was important to Guy, who 
CEO of event production firm Eventmak} 
ers. But the real focus was on creating as 
intimate gathering place for the family. 
Evenings are often spent in the den, wit! 
Guy reading on a Bertola chair at the bani 
Jennifer working a crossword on Wark’s | 
custom suede sofa, and 3-year-old Stell 
bouncing up and down in the Eames 
lounger. “I appreciate the history our 
house represents, but above all it had te 
be unpretentious,” Guy says. “We didn’t 
want a home where you couldn’t sit on 
the furniture.” > 
INFO Design: Bryan Wark Designs, West } 
Hollywood, CA (www.bryanwarkdesigns.col 
or 310/858-8640). Resources: See page 154. 
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The beautiful shades of CWF-UV5 - six natural wood tones and eight 
designer colors — are fortified with Flood’s exclusive Penetrol® technology, 
delivering unsurpassed beauty and protection, not to mention something 
you'll find even more beautiful — time off. 





Guaranteed for 5 years on siding and 3 years on decks, CWF-UV5 simply 
means more time between refinishing jobs. And whether you do the 
work yourself or have it done by a professional 

contractor, that’s always an attractive thing. 


Available at The Home Depot and 
better paint and hardware stores. 


16 The Flood Company www.flood.com 

















Is your family living with bad air? 


Get rid of it with a Customized Comfort System from Lennox. The only system 

that's custom-designed to help you maintain consistent temperature and humidity 

levels, increase ventilation and remove harmful allergens and pollutants 

throughout your entire home. Giving you the power to make the air in your home 

cleaner, healthier and more comfortable for the whole family. To learn more, 
all 1-800-9-LENNOX or visit www.Lennox.com/BadAir. 


Receive a $500 instant discount and a FREE Healthy Climate’ 16 air filter 
(retail value up to $500) with the purchase of a qualifying Lennox Home 
Comfort System? Offer good September 1 - November 16, 2006. 


DAVE LENNOX 


LENNOX) 


HOME COMFORT SYSTEMS 
Innovation never felt so good.” 


eo Ea 
DrouanTecbrican ENERGY STAR. a ] 


*Free Healthy Climate 16 air filter product to be installed is based on qualifying Lennox product purchased and does not include any additional labor costs associated with the installation of the 
free product. Instant discount offer is with purchase of qualifying product. ©2006 Lennox Industries, Inc. Lennox dealers include independently owned and operated businesses. Call youl 
participating Lennox dealer for details. One offer available per qualifying purchase. 
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ull of lush details and patterned geom- 
try, Guy and Jennifer Genis’s home is 
lonetheless a study in effective restraint. 
ere are four ways to create a rich envi- 
onment without visual overload. 

LANCE OPPOSING ELEMENTS “The 

tire house is a play between light and 
ark, texture and pattern,” says Bryan 
Jark, who studied sculpture before 
ecoming a designer. The contrast is 
itroduced early on with the graphic 
Bave and phormium plantings at the 
ont entrance, accentuating the simplic- 
y and clean lines of the exterior white 
ucco. 

OVIDE TEXTURAL INTEREST WITH- 
UT OVERWHELMING THE EYE In the 
ar area, white-on-white wallpaper 
ads to tobacco-colored hemp cloth 
tneedler-Fauchere, 310/855-1313) on the 
len walls. A white shag rug and Wark’s 
nocolate suede sectional provide subtle 
jsual stimulation and a soothing back- 
op. “Whether it was wallpaper, 





Lessons from this remodel 


Home | Before & after 
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Intricate majolica 
lamps (Carl’s Lamps 
@ Custom Shades, 
323/651-5825) take 
center stage in the 
otherwise subdued 
living room, whose 
previous incarnation 
included plantation 
shutters to the patio 
and ceramic tile over 
the original terrazzo 
floors. 


textiles, ceramics, or accessories, our 
choices were always guided by the prin- 
ciple that less is more,” Wark says. 
THINK ALONG DIFFERENT LINES In the 
den, the dark brown Heath Ceramics 
tiles (www.heathceramics.com) chosen by 
Guy pack a bold punch when laid verti- 
cally to emphasize the height of the fire- 
place. They also make a pleasing 
juxtaposition to the surrounding hori- 
zontal wall tiles and custom cabinetry. 
UNIFY COLLECTIONS BY GROUPING 
SIMILAR COLORS AND FORMS “Repeti- 
tion creates cohesion and a calming 
effect,” Wark says. The display shelf of 
white Jonathan Adler ceramic figurines 
and vases (www.jonathanadler.com) in the 
den strike a whimsical note with the 
addition nearby of a pair of white coral- 
inspired sconces (Thomas Lavin, www. 
thomaslavin.com or 310/278-2456). In the 
living room, the black altar table (Out of 
Asia, www.outofasia.com) picks up the 
pattern on the lamp bases. m 
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The Customized Comfort 
System from Lennox 


Take control of your family’s comfor! | 











with a Customized Comfort Systen'|| 
from Lennox. Installed individually | 
or as a complete system, it allows | 

you to make the air in your home | 
just the way you want. So no matte 
what your needs are, Lennox has a) 
solution that’s just right for you. 


Stay consistently cool 
and eliminate 
temperature swings 
with some of the 
quietest, most efficient central 
air conditioners and heat 
pumps you can buy. 





Reliable, consistent | 
operation combined i 
with enhanced humidity ||| 
controls make heating 
your home a breeze. 








| 
WAY AY 
Wl 
Na | 
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Maintaining proper 
humidity levels can 
significantly enhance } 
air quality and comfort. | 
And now you can do it all from one 
central location. 





Multiple climate zones 
give you customized, 
room-by-room comfort |) 
and more consistent 
temperatures all year-round. 








Reduce allergens, dust 
and other airborne 

contaminants with the 
most advanced indoor 
air purification system you can buy) 


To find out how the 
Customized Comfort 
System from Lennox can |i} 
eliminate bad air in your lil 
home, contact your i| 
nearest Lennox cealer at } 


| 
i 
| 
| 
| 


www.Lennox.com/BadAir) If 


LENNOX 


HOME COMFORT SYSTEMS 
Innovation never felt so good.” 










































































1-800-9-LENNOX or visit i iH | 
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RUSTIC BLOCK Optima Semi Bold in turquoise- TAILORED CLASSIC House Number in oil-rubbed - DECO ICON Sausalito in solid zinc (4'4in.). $1 
patina bronze (6 in.). $57; Accurate Image, www. bronze (6 in.). $9; Restoration Hardware, www. Orla by Atlas Homewares at Chiasso, www. 
accurateimageinc.com or 206/522-1136. restorationhardware.com or 800/910-9837. Mahe e yer SEL ; 



















i CRAFTSMAN BUNGALOW Grove in copper (4 in.). fee. Ty Poa tate mth) felt etree A page = MIDCENTURY MODERN Neutraface Display L 7 
Hy $20; House Number Connection, www.house Wie tle trac} Beer tere Ebi ee: WestOn Letters, “ Alt in stainless steel (4 in.). From $40; Customiml) 
numberconnection.com or 509/535-1237. ‘ am lgagid acter ta We: ok 7a y House Numbers, www.customhousenumbers.ct 

rit ty Ree Mie ree or 888/868-3567. 
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From copper to zinc, nine of our favorite designs that make a statement 
BY JESS CHAMBERLAIN PHOTOGRAPHS BY ROB D. BRODMAN 














RETRO REVIVAL House Number in brushed SEASIDE ANTIQUE House Number in antique! 


stainless steel (5 in.). $22; House Art, www. white (4 in.). $4.50; Bauerware, www.bauerwa)| 


houseart.net or 248/651-8124. com or 415/864-3886. 
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the to ro N to, in light cream or black leather. 


Great design, truly affordable, $99 5 Matching storage 


ottoman, $499. Matching chair, $595. 













ANDINAVIAN DESIGNS — 


cay 
ta at Sees San Mateo San Rafael Santa Rosa Vacaville "Fait ‘Oaks Cupertino. 
~~ cal for a store near you: 888.700. 0440: www.seandifaviandesigns.com é 
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Hep to alimited palette to 
Wevent a cluttered look. 
)S-Curve Colornetic frame 
| Three by Three Seattle; 
blocity Art and Design 
is; www.velocityartand 
Wsign.com). Emma letter 
@lder and tray; See Jane 
ork ($23; www.seejane 
brk.com). 
|Magnetic strip bulletin 





boards by Three by Three 
Seattle; Velocity Art and 
Design ($5 each). 

3. Acrylic organizers; the 
Container Store ($3.50—-$6; 
www.containerstore.com). 
4. Enamel mail holder; See 
Jane Work ($38). 


. 5. Flex journal (blue) by 


C.R. Gibson; Village Statio- 
ners ($15; 650/321-6920) 


Russell+Hazel 3-subject 
notebook (gray) and Jona- 
than Adler large notebook 
(brown and white); See 
Jane Work ($15 each). 

6. White R&H desktop file 
and Swingline 747 chrome 
stapler; See Jane Work 
($30 and $25). Blue library 
desktop file; the Container 
Store ($26). = 
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“It's Your Thing” (Isley/Isley/Isley) ©1969 '® 1997 Triple Three Musical 
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Visit pierl.com to find it all. 
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Find your own little 
cabin by the water— 
there are plenty to 
rent—and savor the 
bounty on Orcas 
Island. OPPOSITE, 
CLOCKWISE FROM TOP 
LEFT Fresh greens at 
the Saturday market; 
Westsound plums; 
Vern Coffelt and his 
flock; a vacation rental 
at Grindstone Harbor. 
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ie fo |= 80S eo eg - warm from iree: Spt rewrote rte bY 6 
pearing under my greedy fingers. The lamb has just come off 
te erill; my husband is slicing thetematoes we bought at rae ‘ 
market that morning» I’m assembling the salad for our 
impromptu dinner party—a bowl of Maple Rock Farm lettud! | 
with blue cheese and.a simple dressing. e 
*This could.be the best trip my stomach’s ever taken,” my}! 


as 


husband says with.a contented sigh, surveying the feast on of 
backyard picnic table. Mouth full of plum, I find ithard to 
disagree. We've rented a house for a lazy week on Orcas Islay 
possibly the loveliest of the populated landmasses in OST 
ton’s San Juan archipelago. Our turn-of-the-century cottage 
faces south over East Sound, with a wide deck and a Te 
| 
We hadn't planned to base our entire vacation around.ou 


path leading to a steep and rocky beach. 





appetites. But after finding a map of local-farms on our kitcl 





Ay table, we-eagerly plot a week’s worth of visits. For anyone w 
loves to cook, it’s a seductive prospect: preparing your meal 
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sland Realty; Christina Orchid’s 
rilled leg of lamb, using locally 
aised, grass-fed Coffelts Farm 

umb {recipe on page 98); local 
PeCU ASU Taille cer lebtie| 1 
tand; a field at Maple Rock Farm;, 
MeeVee ir ce 
\PPOSITE The view of Fowler’s. 

ond from Mary Jo Kerr and Linda 
MEMke eg mel eel ear ais 












illed leg of lamb 














The recipes 


Here are three market-fresh dishes inspired 
by the bounty of Orcas Island. 


Grilled leg of lamb with 

yogurt-mint sauce 

Christina Orchid ties her lamb; we like leav- 

ing it untied too, so it cooks faster and gets 

nicely charred—and we add a tangy sauce. 

PREP AND COOK TIME About 1!/2 hours, 

plus 2 hours for chilling 

MAKES 8 to 10 Servings 

lyellow onion (6 oz.), peeled and quartered 

7 cloves garlic, peeled 

2 tbsp. roughly chopped rosemary 

1% cup lemon juice 

2'/ tsp. salt 

2/3 cup olive oil 

1 leg of lamb (4 to 5 lbs.), boned, butterflied, 
and trimmed of fat 

1 red onion (6 0z.), peeled and thinly sliced 

2 bunches radishes, rinsed and trimmed 

Yogurt-mint sauce (recipe follows) 

1. In a blender, whirl yellow onion, garlic, 

rosemary, lemon juice, and salt. With 

blender running, slowly pour in olive oil. 

2. Rinse lamb and pat dry. With a small 

knife, make small slashes (lin. long, lin. 

deep) all over the lamb, and put itina 

nonreactive dish. Coat lamb with onion 

marinade, making sure the mixture gets 

into the slits. Cover and chill 2 hours or 

up to overnight, turning occasionally. 

3. Remove lamb from refrigerator about 

1 hour before you plan to cook it. Spread 

lamb flat on an oiled barbecue grill over a 

solid bed of medium-hot coals or medium 

heat ona gas grill (you can hold your 

hand 1 to 2in. above grill level only 4 to 5 

seconds). Close lid. Cook lamb, turning 

once and brushing with marinade, untila 

thermometer inserted in center of thick- 

est part registers 140°, about 40 minutes. 

4. Transfer meat to a platter and cover. Let 

rest 15 to 20 minutes. Thinly slice meat, 

garnish with sliced red onion and radishes, 

and serve with yogurt-mint sauce. 

PER SERVING 210 CAL., 45% (95 CAL.) FROM FAT; 


25 G PROTEIN; 1] G FAT (2.9 G SAT.); 2.4 G CARBO 
(0.5 G FIBER); 210 MG SODIUM; 78 MG CHOL 


Yogurt-mint sauce 

Ina blender, whirl 2/4 cup plain whole 
yogurt, | clove minced garlic, 22 cup 
packed fresh mint leaves, | tsp. salt, | tsp. 


98 Sunset September 2006 


lemon juice, 1/4 tsp. freshly ground black 
pepper, and '/s tsp. cayenne until smooth. 
Transfer to a serving bowl and stir in an 
additional 3/4 cup plain whole yogurt. 
Makes a little more than 1 cup. 

PER TBSP. 12 CAL., 38% (4.5 CAL.) FROM FAT; 0.7 G 


PROTEIN; 0.5 G FAT (0.3 G SAT.); 1.4 G CARBO (0.5 G FIBER); 
155 MG SODIUM; 1.8 MG CHOL 


Israeli couscous with 

fresh peas and mint 

Also known as pearl couscous, Israeli cous- 
cous has an appealing tender-chewy texture. 
PREP AND COOK TIME 15 minutes 
MAKES 6 to 8 servings 

NOTES Frozen peas may be substituted 
for fresh, but if you use frozen, stir them 
in at the last minute, along with the mint. 
3 cups chicken broth 

2 cups Israeli couscous 

1 cup fresh peas 

1 cup chopped fresh mint 

Salt and freshly ground black pepper 

1. Bring broth and 1 cup water to a boil in 
a medium pan. Stir in couscous and peas. 
Lower heat to medium and cook, stirring 
frequently, until couscous and peas are 
tender, 5 to 1O minutes. 

2. Stir in mint and cook 1 minute. Add salt 
and pepper to taste. 

PER SERVING 224 CALY, 0% (4 CAL.) FROM FAT; 


9.3 G PROTEIN; 0.5 G FAT (0.2 G SAT.); 45 G CARBO 
(3 G FIBER); 253 MG SODIUM; 0 MG CHOL. 


Deep-summer tomato-basil salad 
More an arrangement than a recipe, this 
salad couldn’t be simpler—or taste more 
like summer. 
PREP TIME 10 minutes 
MAKES 6 to 8 Servings 
3 large vine-ripe tomatoes (red, yellow, 

and green) 
8 to 10 basil leaves, plus a basil flower 
1 cup assorted cherry tomatoes 
Good-quality extra-virgin olive oil 
Coarse salt (sea salt or kosher salt) 
1. Slice large tomatoes crosswise and 
arrange on a platter, overlapping them 
and alternating colors. Tuck a basil leaf 
between every second or third slice. 
2. Arrange cherry tomatoes in center of 
sliced tomatoes and top with basil flower. 
3. Serve with olive oil and coarse salt on 
the side for sprinkling. 
PER SERVING 25 CAL., 0.1% (2.7 CAL.) FROM FAT; 


1 G PROTEIN; 0.3 G FAT (0G SAT.); 5.5 G CARBO 
(2.1 G FIBER); 12 MG SODIUM; 0 MG CHOL. @ 


Cottages to rent 
Orcas Island has 
plenty of vacation 
rentals. Most of them 
rent for a minimum of 
one week during 
summer months, but 
become negotiable the 
rest of the year. Ask 
about off-season rates. 
CHERIE L. LINDHOLM 
REAL ESTATE Ken and 
Karen Speck’s 45 
rental properties 
range from a one- 
bedroom near West- 
sound ($850 per week 
before Sep 17) to a four- 
bedroom waterfront 
house with a hot tub 
($1,900 per week). www. 
orcashomes.com or 
360/376-2204. 

ORCAS ISLAND 
REALTY Diamond Hill 
Waterfront House 
($1,800 per week) over- 
looks Rosario Strait; 
Grindstone Harbor 
estate (about $5,000 
per week) is lush. www, 
orcasislandrealty.com 
or 360/376-2145. 

THE PLACE AT CAYOU 
COVE Four cottages at 
a tasteful turn-of-the- 
century inn overlook- 
ing Deer Harbor have 
well-equipped kitch- 
ens and barbecue 
grills. From $305 per 
night; www.cayoucove. 
com or 888/596-7222. 


Farms to visit 

Go to www.navigating 
ourfuture.org to down- 
load a copy of the 
Farm Products Guide. 
COFFELTS FARM 
Sheepskins, fruit, 
lamb, and beef for 
sale on almost 200 
acres just off one of 
the island’s most 
scenic roads. Closed 





Sun; 1071 Crow Valley 
Rd.; 360/376-4357. Al) 
Sat May—Oct; Orcas | 
Island Farmers’ Marl 
(see below). 

LONE COW FARM 
Stock up on 

fresh eggs, flowers,. 
orchard fruits, 

and Linda Wales’s 
apricot-amaretto 
jam. By appointmen 
1969 Orcas Rd.; 
360/376-3705. 


MAPLE ROCK FAR 


Specimen maples aay 


a wood-fired outdod 


bread oven make thi 


an especially pictuniy 
esque spot. 3-6 Fri cir 


by appointment; 845 1 


Pinneo Rd.; www. 
maplerockfarm.com \ 
360/376-6080. 


Other local 
food stops 


CHRISTINA’S Islaniy 


regional cuisine. 
$$$; 310 Main St.; 
360/376-4904. 
EMILY’S ORCHARD? 
STAND Dazzling arr 
of flowers and 
produce from a life= 
long gardener. Deer. 
Harbor Rd. at Emily’. 
Orchard Lane. 
ORCAS ISLAND 
FARMERS’ MARKET! 
No fewer than 44 
farmers and food an! 
crafts vendors, incl | 
ing Morningstar Far 
(local organic veget') 
bles and flowers). 16); 
Sat through Oct 7; 


\ 


Eastsound Village } 


Green, N. Beach Rd.; 
www.orcasisland 
farmersmarket.org oi 
360/376-4594. 

ROSES BAKERY CAI 
Killer garlic-parsley | 
walnut bread and ct} 


Nome 


Northwest wines. $; y 


closed Sun; 382 Prune 
Alley; 360/376-5805. } 
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Hi couscous with 
|peas and mint 
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CLOCKWISE FROM 
TOP Lert The doit 
yourself kitchen; 

a homemade 
clamshell mobile; 
the crimson tront 
door; the couple’s 
first view of the 
cabin; galvanized 
steel planters above 
hooks in the 
mudroom; runoff 
from drying dishes 
gets channeled 

into the sink; Tee 
Harbor’s glassy 
surface. 























“FOR SALE: SMALL WATERFRONT CABIN ON A TRAIL. NEEDS A 
LOT OF WORK.” Something about that ad caught Jennifer 
Jenkins’s attention. “I kept reading it over and over. I just had a 
feeling,” she says. She and her husband, Noah, had recently 
moved from Montana to Juneau, Alaska, where Jennifer had 
what was originally a 9-month contract as a speech therapist. 








The listing was located in Tee Harbor, a cove 18 miles north of 
Juneau with a sizable population of bald eagles and river otters. 
Abandoned for six years, the house was a dump. Its previous 
owners had left behind moldy bags of clothes and thrown out 
their furniture in the yard. The porch had collapsed, the base- 
ment walls had rotted, and a hemlock tree was growing through 
the roof. Apart from the basement, the house measured only 740 








The coveside cabin was abandoned for six years. The only 
access is by boat or by hiking down a half-mile trail 








square feet—and the only access was by boat or by hiking down 
a half-mile trail. Nevertheless, Noah and Jennifer were hooked. 
“It was September, and the weather was gorgeous,” Jennifer 
says. “I remember looking at the view and thinking, How can 
we make this happen? Our families tried to talk us out of it, 
but a few days later, we made an offer.” The couple purchased 
the home for $110,000, then moved in and embarked on a 
three-year remodel that cost an additional $35,000. Noah, a 
carpenter turned firefighter, took on the construction work 



































According to Noah and 
e himself, with Jennifer as his assistant. 


Jennifer Jenkins, the key 
to a major do-it-yourself First on the list was a monumental cleanup. “It took us weeks 
remodel is to enjoy the just to get rid of all the garbage,” Jennifer says. This entailed 


small steps. “Break it up 
into stages,” Jennifer 
says. Start with the areas 


piling a 1-ton load of debris on a floating dock and towing it 
across the cove behind their 14-foot skiff. Then Noah ripped off 















































where you spend the the hazardous porch and replumbed the house with the help of 
most time. “The kitchen a neighbor. He took out a wall between the kitchen and dining 
leg ete et room, and stripped the kitchen and bath down to the studs. 
things we did because we , ae. 

love to cook,” Noah says. Much of the remodel took place in the dead of an Alaska 
“The rest of the house winter, during which the couple, with dog Flannery and cats 
was a wreck, but at a Merle and Schmitty, spent nights huddling around a space 
yas eee heater. “There were setbacks, but I tried to stay positive,’ Noah 








says. “We'd made a commitment to seeing it through.” > 
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Charming seaside details 
The Jenkinses’ revamped cabin makes the most of its small 
scale. In the living room, white beadboard walls, exposed beam | 
and sloping ceilings enhance the snug and sheltered feel. 
Coastal motifs are a natural part of the decor. Noah and 
Jennifer found old oars on the property and fashioned them 
into handrails for the stairway. Homemade mobiles are every] 
where: clam shells on jute twine by the front door, colorful 














fishing lures downstairs. In keeping with her interest in 
salvaged goods, Jennifer turned a slab of wood found at a stat: 
auction into a dining table with recycled copper pipes as legs 

Outside, Noah replaced the rotten siding with Western re 
cedar shingles treated with bleaching oil, which weathered til 
a subtle gray. The front door was painted crimson. 

Noah later constructed a two-level deck, which meant 
towing a thousand pounds of lumber up the rocky beach. 
(Inevitably, the cable broke, the lumber slid into the bay, and: 
Noah had to fish for it with a boat hook.) “We built this deck 
so Sadie can eventually ride a tricycle around it—it’s a 1,000} 
square-foot playpen,” he says. “And it’s nice to have a big spaq 











outdoors when you have low ceilings and narrow rooms.” 
Life in the cabin comes with a unique set of challenges. 
When Jennifer was seven months pregnant, a heavy storm 
forced her to trek the half-mile footpath in snow up to her 
knees. Most of the time, however, the everyday nature walk ‘| 
“a great way to decompress,” Noah says. “It’s normal to us nog 
to push our groceries home in a wheelbarrow.” 
The biggest obstacle is the water supply. A quarter-mile lil 
fills their cistern from the nearest city source; in the winter, 





, White beadboard walls, exposed beams, and slop} 
“y, ceilings enhance the snug and sheltered feel f 


their supply depends on the line’s being thawed. One Februaj 
they went without running water for a week and a half. 

Still, both agree they wouldn't trade any of it for a more | 
conventional way of life. “There’s a strong sense of commun'| 
here because we rely on one another,” Jennifer says. This 

















kinship is obvious during a sunny get-together on the deck, | 
over a feast of king salmon and crab. Friends arrive by foot off 
by kayak, toting babies and pans of rhubarb crisp. Neighbors} 
marvel at the photo of the original dilapidated cabin, which } 
takes pride of place in a silver frame by the stairway. q 
“What we have is the life less ordinary. That’s always bee 
appealing to me,’ Jennifer says. “It’s not just a house—it’s a | 
whole lifestyle.” | 
RESOURCES See page 154. 

















d airy cottage. 
ediately saw the 
nd-groove 
ainted white,” 
s. With regard 
ing old houses, 
mimends look- 
ider the carpet- 
le knew it was a 
sign when we saw 
iginal fir floors 


bought a book and 
video to teach them- 
selves how to pour the 
concrete countertops 
in the kitchen and bath. 
Find out if any friends 
have skills you can use 
in your remodel—they 
may be willing to trade 
their help for yours. 


The floors in the 
kitchen and dining area 
were from an old house 
that Noah’s fire depart- 
ment burned down for 
practice; the interior 
trim came from a build- 
ing slated for demoli- 
tion. “Visit lumberyard 
clearance sales and ask 
what they’re getting rid 
of,” Noah advises. The 
lumber for the lower 
deck was acquired ata 
sale for $300. 


Life 
in a tiny house requires 
a different mind-set. 
“Ask yourself honestly, 
can you live with less?” 
Jennifer says. “It’s 
about shifting your 
idea of what makes you 
successful.” m 
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From cozy and wooded to 
wild and watery, the views 
are breathtaking along 

this stretch o 





and visit the | 
Sea Ranch, which overlook 
dozens of hidden coves 

























































































CLOCKWISE FROM 

TOP LEFT Mother-and- 
son team Cindy and 
Liam Callahan make 
nationally acclaimed 
cheeses at Bellwether 
Farms; when he isn’t 
running Bodega’s 
Northern Light Surf 
Shop, Nick Marlow 
rides Sonoma’s frigid 
waves; a quiet moment 
at Peay Vineyards; 
Carmody cheese 
wheels at Bellwether 
Farms; husband and 
wife Nick Peay and 
Vanessa Wong at Peay 
Vineyards. 


THE RUGGED STRETCH of land that runs along Sonoma Coun- 
ty’s coast inspires grand passions. From the pocket coves of 
Bodega Bay and windswept bluffs of Sea Ranch to inland pine- 
covered peaks and ocean-carved sea stacks, the area is marked 
by layers of fog, gulls, sweetgrass, and wildness. 

It's a place where you can tidepool for hours in precious 
solitude or ride thrilling, frigid waves; a place where delicious 
wine and cheese are made carefully, lovingly, by hand. The 
people who live here are all, in some fundamental way, dream- 
ers, and as they carve out a living, they—winemakers, farmers, 
foragers, surfers, innkeepers, chefs—are wildly enthusiastic 
about the place that they call home. 


It’s a place where delicious wine and cheese 
are made carefully, lovingly, by hand 


Though the coast lies only 30 miles west of Santa Rosa, 
Sonoma County’s largest city, it’s hard to cross the Coast Range 
to reach the crazy helix of State 1 here. Roads twist in on 
themselves and rise only to drop. I have to wind around ridge 
after ridge, descend into pocket valleys, then make my way out 
of them again, as if I’m a bug trying to cross some massive 
granite rose in bloom. 

This is what has protected the area’s distinctiveness, as it 
fosters what could be called zealotry. Outside the tiny town of 
Annapolis, up in the hills, vintners and brothers Nick and 
Andy Peay launch into the difficulties of growing grapes on a 
former sheep ranch and apple farm as soon as I step out of the 
car. Their wood house, more than 100 years old, sits atop a 
knoll overlooking lines of grapevines, and its isolated location 
and the brothers’ flurry of words makes me wonder when they 
last had visitors. They describe fog belts, soils, and “cool- 
climate viticulture” —overwhelming me with thousands of 
words before I can stammer out a sentence. 

The Peays searched for years for the perfect location and 
deemed it this spot 10 years ago, on land others had called 
too foggy for grapes. “Some might say, “You fools, what are 
you doing?’ But there’s a greater reward for the greater risk,” 
says Nick. 

The brothers’ energy explains how they’ve been able to 
handle the challenges. Winemaker Vanessa Wong, also Nick’s 
wife, uses the long season to craft nuanced Chardonnays, Pinot 
Noirs, Cabernet Sauvignons, and even Syrahs that have, like 
many Sonoma Coast labels, developed a cult following. One 
sip of their minerally, superbly elegant wine and I agree about 
the rewards. In that instant, I vow to start buying lottery tick- 
ets so that with my jackpot I can drink this wine every night, 
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because that’s now my definition of true luxury. 

I have, you could say, caught the Sonoma Coast fervor. 
Why does everything taste so good here? For cheesemaker Liam 
Callahan of Bellwether Farms, down south in the Petaluma 
Gap, the answer's pretty simple: happy sheep. “The climate 
is very, very mild,” he explains as he stirs his San Andreas 
cheese by hand. “We're so close to the ocean. The sheep 
are not stressed. The more comfortable they are, the better 
the milk.” 

Callahan’s parents bought a vacation home here years 
ago, then purchased a few sheep to keep the grass trim. One 
thing led to another, and the family—none of them experi- 
enced farmers, the children at the time avowed city kids— 
found themselves raising sheep and making cheese. The 
Callahans have learned a lot since then, but because they 
started with such sweet, mild milk, their cheese developed 
devoted fans right from the start—including their very first 
customer (and still one to this day), the famed Berkeley 
restaurant Chez Panisse. 


An oversize landscape 

Heading north from the sheep farm, I pass the dramatic mouth 
of the Russian River, where freshwater pours into the Pacific 
and harbor seals return year after year to raise their young. 

My car switchbacks up the steep, golden hills; the ocean wraps 
itself around the globe far to the west. It is entirely apparent 
why this oversize landscape inspires oversize devotion from 
those who come here. 

Back at my rental cottage at Mar Vista, the innkeeper, 
Renata Dorn, is tending the garden. She has her own dream- 
er’s story: A city hotel executive, she searched for the perfect 
spot to start her own retreat. And here it is, a dozen cheery 
yellow cottages surrounding a field with chickens, pygmy 
goats, rabbits, and a garden—with a view of the sea. 

Dorn urges my friend Marisa and me to pick some baby 
greens for a dinner salad, which will complement the Bell- 
wether cheese and local Dungeness crab we have brought. 

I comment about everything tasting so great, and Dorn’s 
explanation is simple. “It’s because it’s all made with 
reverence,” she says. 

Reverence strikes me as the perfect word to sum up the 
attitude evoked by this place. Who isn’t humbled and over- 
whelmed in the face of beauty so much bigger than one 
individual? Marisa and I eat our dinner as the evening bright- 
ens then fades to blue. The air is charged with energy from 
the sea. And we are sated, content, and transformed in the 
new light. > 
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Sonoma’s coast 


Getting there 

The 45-mile stretch of 
coastline running 
from Bodega Bay in 
Sonoma County to 
Gualala in Mendocino 
County is best 
reached from Peta- 
luma via Petaluma 
Valley Ford Rd., or 
from Santa Rosa via 
State 12 and State 16. 
For area information, 
contact the Sonoma 
Coast Visitors Center 
(850 State 1, Bodega 
Bay; 707/875-3866). 


Where to stay 

Mar Vista Cottages 
at Anchor Bay A 
dozen cottages with 
kitchens surrounding 
a prodigious veggie 
garden open to guests 
for harvesting. Access 
to a pocket beach is 
via very steep stairs 
across the highway. 
From $140; 35101 State 1, 
Gualala; www.marvista 
mendocino.com or 
877/855-3522. 

Sea Ranch Lodge and 
Restaurant Wood 
structures, natural 
materials, angled ceil- 
ings, and skylights 
characterize this 
signature property on 
the coast, purchased 
last year by the 
owners of the Post 
Ranch Inn. Spacious 
lodge rooms have 
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ocean views and out- 
the-door access to 8 
miles of blufftop trails. 
Dining room is a great 
spot for watching the 
sunset over an 
elegant seafood dish. 
Restaurant $$$; rooms 
from $230, breakfast 
included; 60 SeaWalk 
Dr., Sea Ranch; www. 
searanchlodge.com or 
800/732-7262. 
Sonoma Coast Villa 
& Spa Located 4 miles 
inland on Petaluma 
Valley Ford Rd., rooms 
in three low-slung 
buildings have hot 
tubs and small patios 
on pretty grounds 
with a pool, putting 
green, full-service 
spa, and Italian-style 
garden (lots of foun- 
tains). From $195, 
breakfast included; 
16702 State 1, Bodega; 
www.scvilla.com or 
707/876-9818. 


What to do 
Bowling Ball Beach 
Nice spot for walking 
and tidepooling. 
Accessible at low tide 
from Schooner Beach 
(take the southern 
trail from parking lot). 
Park at Schooner Gulch 
State Beach, State 1 and 
Schooner Gulch Rd., 3 
miles south of Point 
Arena; www.parks. 
ca.gov or 707/937-5804. 
Gourmet au Bay Few 
coast wineries have 
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tasting rooms, but | 
this wine shop offers 
tastings and some 
hard-to-find labels. 
Closed Wed; 913 State’ 
Bodega Bay; www. 
gourmetaubay.com or 
707/875-9875. | 
Northern Light Surf 
Shop Surf gear and 
clothing, rental 
boards and wetsuits? 
(from $15 per day). 1718 
Bodega Hwy., Bodega 
707/876-3032. : 
Salt Point State Par 
This is one of the rar 
public parks where 
visitors can legally 
collect mushrooms 
(porcini season usua 
starts in November, 
contact rangers for 
more information). 
www.parks.ca.gov or 
707/847-3221. 
Sonoma Coast Stat 
Beach More than a} 
dozen public beach 
and coves are good 
stops along the couny} 
coastline. Salmon 
Creekis great for | 
walking and surfing} 
at the mouth of the fl 
Russian River, Goat) 
Rock is dramatic; 
Portuguese Beach 
offers nice views of ¥j 
sea stacks. Ranger || 
office (closed Mon— )} 
Wed) at Salmon Creeliif 
3095 State 1, Bodega 
Bay; www.parks.ca.gtil 
or 707/875-3483. i 
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(p O’ Mud Tiny, 
} badly cafe (really a cart 
| tha roof) serves excel- 
it coffee. On anice 
y, Seats out front area 
od place to discuss 
conditions and 
Sip. 17192 Bodega Hwy., 
deg; 707/876-1810. 
ngaea A small, color- 
ily painted dining room 
uses the area’s 
rstanding restaurant. 
ucally grown ingredi- 

fits prepared with a 
ht, sophisticated 
ich are spotlighted 

(A’e, as are area wines. 
ji closed Mon~Tue; 

65 State 1, Gualala; 

/ /884-9669. 

F Orres Distinctive 
me-topped redwood 
iiding, a nod to the 
a's Russian history, 

Saninnanda 
rky restaurant with an 
entive menu that 
mids locai foods and 
sual flavors. Lipstairs 
pleasingly spare 
‘ed-bath rooms; 
perty also has private 
ins with baths. 
meaurant §$$s. shared- 
rooms from $90, 

tages from $120; 36601 

tei, Gualala; www.saint 
60M oF 707/884-3335. 
indpiper Restaurant 
ated by the piers en 
ite to Bodega Head, 
is the spot for fresh 
ih, sandwiches, and 
and chips. $$: 1410 Bay 
Rd., Bodega Bay; 
1875-2278. 
eed Cafe Weekend 
nch and tasty dinners, 
ide mostly with local 
d Organic ingredients, 
bright dining room. 
closed Mon—Wed; 1580 
hore Rd., Bodega Bay; 
875-2700. 
sh Baking 
impany Tucked off 
fapolis Rd., the small 
fakfast and lunch spot 
ers fresh breads, sand- 
thes, and coffee. 
ed Mon—Wed; 35590 
dant View Dr. (in Ranch 
ter complex), Sea 
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ir the coast a challenge as well as a pleasure. The secret, say 
Tandscape designers who regularly face these conditions, is 
york with the elements, not against them. 


ver the top” on Puget Sound 
en Peter and Susan Manning hired landscape designer 
Calhoun to redo their south-facing garden on Bain- 
lige Island, Washington, Calhoun asked, “Which direc- 
h do you want me to take it?” Peter answered, “Over the 
. Despite Calhoun’s caution that his request meant “lots 
maintenance,’ the Mannings—he’s an architect, she’s an 
st—told her to press on with a garden that people would 
hember. The results are shown on pages 114 and 115. 
alhoun started by considering scale. Because the garden 
Id grow between a two-story house and a see-forever 
w, she chose large plants such as cardoon, big-leaved 
ats like canna, and, for textural contrast, grasses such as 
e oat grass. Then she considered seasonal color, favoring 
nrise-to-sunset theme that blends reds, oranges, and 
ples (cannas, crocosmia, Persicaria ‘Red Dragon’, salvia, 
Dke tree, and coneflowers), as well as sea blues (catmint, 
anium ‘Rozanne’, lavender, Verbena bonariensis). The 
atings, which fringe a central patio and firepit, back up 
st the house without blocking water views. Nine favor- 
that stand up to coastal conditions are pictured at left. 
Because most of her work is along Puget Sound, Calhoun has 
ed to think of the wind as an ally, not as a problem. “I want 
movement it brings to the garden, so I use large perennials 
grasses that sway and shiver in breezes. I tuck plants that 
't like the wind—Heuchera ‘Marmalade’ or ‘Frosted Violet’, 
example—into protected spots behind rocks.” 
[o help the plants adjust to the wind, Calhoun suggests 
ting the smallest sizes you can find. Younger plants, 
pause they're shorter and more pliable than older ones, 
better able to bend (rather than break) in the wind, and 
evelop a branch structure suited to those conditions. 
ilarly, because younger plants have spent less time in a 
Sery container, their roots are usually quicker to spread 
surrounding soil, helping to support the top without the 
d for stakes. If prevailing winds are particularly fierce, 
ever, planting a few trees along the waterfront will 
their force and make life easier for plants and people 
heir lee. Pines do well everywhere and, in California, 
ies like pink melaleuca and New Zealand Christmas tree 
also good options. 
IGN Susan Calhoun, Plantswoman Design, Bainbridge 
nd, WA (209/842-2453) > 
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Beach in a pot 


If you yearn for the 
beach but live miles 
inland, you can 
re-create the look 
easily in a pot. 


What you’ll need 
= Low, wide pot or 
bowl, approximately 
14 inches in diameter 
= Potting soil 

a Three small, slow- 
growing plants in 
4-inch nursery pots 
eHorticultural-grade 
washed sand (a1-qt. 
bag is enough fora 
14-inch pot) 

= Small pieces of drift- 
wood or other found 
objects 

STEP 2 Partially fill 


bowl with potting soil. 


STEP 2 Set the 
plants—still in their 
nursery containers— 
atop the soil, adjust- 
ing their position as 
needed until you’re 
happy with the 
arrangement. 


step 3 Knock the 
plants out of their 
pots, gently tease 
apart any coiled roots, 
and plant; fillin 
around them with 
more potting soil up 
to within an inch or 
two of the pot rim. 
Tamp the soil to firm 
it; water to thor- 
oughly moisten. 

STEP 4 Carefully pour 
a mulch of washed 
sand atop the soil. 
Finish with a piece 

of driftwood or other 
beachy treasures. 
STEP 5 Set the pot on 
a sunny patio (light 
afternoon shade in 
hot inland areas). Irri- 
gate once a week or 
so using a gentle 
stream of water from 
the hose or a watering 
can with a narrow 
spout. -KATHLEEN N. 
BRENZEL 
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Breakwater terrace near Santa Barbara 

A sandy path was the inspiration behind the terrace garden 
pictured at right. “The path was here when we bought 

the place, and I loved it,” says Susan Sullivan, who owns the 
property in Carpenteria, California, with her husband, 
Connell Cowan. “To me it’s the beckoning road to unknown 
possibilities. I insisted we keep it.” 

Sullivan and Cowan, unlike the Mannings, wanted a 
simple garden that would work well with the architecture of 
their home and that would not require much maintenance. 
They also wanted landscaping that would complement their 
surroundings. “We wanted our garden to relate to the marsh 
and wetlands sanctuary near us,” says Sullivan. Along the 
path, landscape architect Susan Van Atta created a garden 
that has the feeling of a dune grass wilderness. The simple 
plant palette includes beach strawberry (Fragaria chiloensis), 
common thrift (Armeria maritima), and native grass Leymus 
condensatus ‘Canyon Prince’. The grass is especially appropri- 
ate, because this particular cultivar was discovered on Price 
Island, an islet located off San Miguel Island, which Sullivan 
and Cowan can see from their property. 

At the end of the path, a simple concrete terrace is snug- 
gled up against the breakwater. Unlike the larger terrace 
next to the home, this one is intimate, just right for a téte-a- 
téte against the backdrop of gently rolling surf. At night the 
scent of wood smoke and the flicker of flames in a firepit 
make conversation easy and long. The warmth feels good, 
too, as temperatures drop. 

Coastal fog is laden with salt, and soil by the beach is often 
nearly pure sand. But a surprising number of plants have 
adapted to exactly these conditions, Van Atta says. Having 
done a lot of beach revegetation, she particularly admires 
tough native species like beach strawberry. “Blowing sand 
can completely smother it, and the plant will just grow 
right up through it,” she says. “Use plants like this, and you'll 
have almost no maintenance.” Though irrigation was used 
to get plants established, they could survive without it now, 
she adds. 

Other plants aren't all quite as tough as coastal natives, 
but several, including shrubs such as Natal plum (Carissa 
macrocarpa) and euonymus, can tolerate seaside challenges. 
Many ornamental grasses also thrive here, as do succulents 
such as sedums and aloes. A few annuals reseed readily here 
too, such as Livingstone daisy (Dorotheanthus bellidiformis) 
and Jupiter's beard (Centranthus ruber). For more sugges- 
tions, see “Top Plants for Coastal Locations,” at right. 
DESIGN Van Atta Associates, Santa Barbara (805/730-7444) 
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Top plants for 
coastal locations 
Whether you live ona 
Southern California 
beach, atop a bluff 
overlooking Puget 
Sound, or somewhere 
in between, if your 
property is within sight 
of salt water, chances 
are your garden gets 
buffeted by wind. The 
following plants thrive 
in such conditions, 
Most are native to the 
Mediterranean and do 
best in fast-draining 
soil. 


English lavender 
(Lavandula angusti- 
folia). The hardiest, 
most widely planted 
species; fragrant 
blooms. Many 
varieties. 

Pride of Madeira 
(Echium candicans). 
Shrub. Large candle- 
like clusters of bluish 
purple flowers above 
gray-green leaves in 
spring. 

Rockrose (Cistus). 
Shrub. Showy flowers 
of white or lavender 
pink (depending on 
species) appear spring 
into summer on 
mounding plant. 

Sea lavender (Limo- 
nium perezii). Peren- 
nial. Clusters of rich 
purple, crepe-papery 
blooms above 
rosettes of wide 
green leaves. 


























R effect your own personal style. 


Whatever your inspiration, the experienced design professionals.in a Wood-Mode 
showroom can help.you create the exact look youve always wanted for your home. 


Stop in soon and ask for your copy of our Design Portfolio, 


BURLINGAME 
Gilman's Screens & Kitchens 
650-340-2890 


MILLBRAE 
Kitchens; Baths, & Cabinets 
650-952-6323 


SAN RAFAEL 


Lamperti Contracting & Design 


415-454-1623 


FOSTER CITY 
Gilman's Sereens & Kitchens 
650-286-0433 


MOUNTAIN VIEW 
Gilman's Screens & Kitchens 
650-691-6850 


SAN RAMON 
Diablo Valley Cabinetry 
925-866-0711 


FREMONT 


Gustom’ Kitchen Bath Center 


510-651-1813 


NAPA 
Design Showcase 
707-255-7115 


SARATOGA 
Design 101 
408-873-1100 


BAN E-CUSTOM CABINETRY 





www.woeod-mode.com 


LAFAYETTE 
Premier-Kitchens 
925-283-6500 


SAN. FRANCISCO 
Gilman's Screens & Kitchens 
415-550-8848 


SUNNY VALE 


International Kitchen Exchange 


408-296-3055 
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PAUL WOOD 


N LIGHT ILLUMINATES the dunes of Barking Sands beach, 
westernmost point on Kauai, which is the northernmost 
| d in the main Hawaiian chain. The Holo Holo, a 65-foot 


pmaran, slices the jewel blue sea at an easy 20 knots. 
-aptain Chris Bane shouts, “We've got visitors!” and 30 


@sengers rush to glimpse the dark backs and darting dorsal 


| of dolphins, which close in around the catamaran like a 
rorcade. “These are spinner dolphins,” says Captain Chris, 
J, as if on cue, one of the turbocharged mammals shoots 


pire any Olympic high diver to retire his Speedo forever. 
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Byond Kauai stretch hidden islands, coral reefs—and our newest national monument 


You'd think this spot would be the living end of the Hawaii 
experience—and for nearly everyone but travelers aboard this 
boat, it is. Holo Holo is the only commercial snorkel-tour boat 
that makes a daily practice of leaving the main Hawaiian 
Islands. As the catamaran turns to port and aims its twin hulls 
at the open sea, it touches the threshold of the Northwestern 
Hawaiian Islands Marine National Monument, the nation’s 
newest—established this Juane—and most remote national 
marine monument. 

The NWHI reserve is unique in that it is huge—100 times 
larger than Yosemite and bigger than 46 of the 50 states—and 
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that it is mostly underwater. Longer than the distance from 
Chicago to Miami and 100 miles wide, it contains 10 uninhab- 
ited islands, more than 100 atolls, 4,500 square miles of coral 
reef habitat, and more than 7,000 marine species, a quarter of 
which exist only there. The pristine habitat of the Hawaiian 
monk seal (endangered), the green sea turtle (threatened), 
and vast colonies of terns, boobies, and other seabirds, NWHI 





constitutes such a global marine treasure that many scientists 
have taken to calling it “the rain forest of the sea.” 

“This is a virtually unexplored part of the world,” says Jean- 
Michel Cousteau. Son of famed explorer Jacques, and founder 
and president of the Ocean Futures Society, he travels the world 
to urge respect for marine ecology. In April 2006 he went to the 
White House to show a documentary film he had made about 
the Northwestern Hawaiian Islands. His audience included 
| President George W. Bush and First Lady Laura Bush, Hawaii 
Governor Linda Lingle, various senators, and representatives of 
the Department of the Interior, the Coast Guard, the U.S. Fish 
& Wildlife Service, and the National Oceanic and Atmospheric 
Administration (NOAA). “At the end of the screening,” says 
Cousteau, “the president stood up, turned to the audience, and 

| said, ‘Get it done!’ Those were the words I wanted to hear.” 
| | The president's June 15 proclamation of NWHI as a 
national marine monument cut through legislative proceed- 
ings that might have dragged on for a year. Afterward, NOAA 
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ACA 
head Conrad C. Lautenbacher called this decision “the sind 
largest act of ocean conservation in history.” Her 

The designation will promote scientific research in NWEIhti; 
and preserve access for native Hawaiian cultural uses. It willhin- 
ban commercial and recreational fishing (to be phased out hin 
over five years) and continue to forbid the dumping of waste el 
especially fishing gear. Cousteau and others hope that these "ih; 
changes will help stop the decline of the Hawaiian monk sea hen 
Its population has dwindled to as few as 1,200; little is unde jh 
stood about the causes of their decline, but they are knownt his 
become fatally entangled in derelict fishing gear. He 

Most people, including residents, think of Hawaii as a strif by 
of six islands that begins with the Big Island and continues be 





hwest to Kauai. In fact, Hawaii is an archipelago that 
hes past Kauai for 1,400 miles to extend beyond Midway 
ure Atolls, famous for their roles in World War II. 
en Holo Holo turns its stern on Kauai, it crosses 

)-foot-deep water traveled by all manner of creatures 
lever expect on a Hawaii snorkel trip—leatherback and 
thead sea turtles, as well as minke, Bryde’s, fin, melon- 
ed, and pygmy killer whales, or the occasional sperm 
le and whale shark. 


en you snorkel along a sea cliff, 
ican see clearly down for 100 feet 












fter 18 miles of open water, the catamaran nears two dry 

' that serve as gateways to the new monument. One is 
hu—privately owned and, though inhabited by about 250 
ulians, closed to outsiders save for limited half-day and day 
keling and hunting tours. The other is Lehua, a 284-acre 
nhabited by thousands of seabirds. The wind fills with the 
iroma of guano. The low, elephant gray shoreline is creased 
jong caves from which shoot hordes of petrels and noddy 

| that flit through frail-looking sea arches and cliff cracks. 
ne sea along these rough shorelines is glass-clear. When 
morkel along a sea cliff, you can see clearly down for 100 
then look into an ever-deepening blueness below that. 
\ 

! 





The effect unnerves almost everyone. You feel like a feather 
that just blew off the top of a 10-story building. 

The boat crew has a name for one of these dive spots: 
Vertical Awareness. “The feeling of vertigo as you float in the 
water—that’s why we go to Niihau,” says Captain Chris. 

For now, the new monument is managed by the U.S. Fish 
& Wildlife Service, NOAA, and the state of Hawaii. Visitation 
remains limited, although ecotourism will probably find a 
foothold on Midway. And the monument will eventually bear 
a native Hawaiian name to recognize its cultural significance. 
After all, NWHI doesn't have quite the everlasting ring of, say, 
Mount Rushmore. 

But for now, just experiencing these protected waters is 
enough. As you hover in aquatic suspension, a Hawaiian monk 
seal sidles up to you, examining you with pool-black eyes. The 
seal is a hefty fur-brown torpedo longer than a man. Its black 
paddlelike flippers act as twin rudders. Sunlight shines 
through the glassy water surface and dances across the seal’s 
domed back with the brilliance that medieval architects tried 
to build inte Gothic cathedrals. At such moments, you can be 
forgiven for thinking that this unknown Hawaii is the best 
Hawaii of all. 

INFO Visit www.hawaiireef.noaa.gov for information on the 
NWHI reserve, and Holo Holo Charters (www.holoholocharters. 
com or 800/848-6130) for info on boat charters to Niihau. = 
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WHERE TASTE MATTERS" 


VANILLA 


SOYMILK 





vanilla 


Acceptable. 


Delectable. 





©2006 8th Continent L.L.C. 
Silk is a registered trademark of White Wave Foods, Inc. 
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tasting, plus a dinner matched to 
wines, and you have a Saturday 
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tasting party” 


i OW a blind tasting of Syrahs from around the world, then 


joy your favorites over a dinner made to match 
i RA SCHNEIDER PHOTOGRAPHS BY THAYER ALLISON GOWDY 


* 
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~~Mixed.olives, cheeses, 


Plead ane 
Flank steak Wate warm 
Moroccan spices 
Grilled eggplant and 
yl icg salad 
Oran asl ae Tle 
garlic potato gratin 
Blueberries in black 
pepper—Syrah syrup 
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FROM TOP Have each 
person bring a bottle 
of wine and their own 
glasses (a bucket 
makes a handy 
carrier). Herb- 
marinated olives and 
peppered dry jack 
cheese echo common 
flavors in Syrah. Shape 
doesn’t matter for the 
glasses, as long as 
they’re big enough to 
swirl the wine. 


Flank steak with 

warm Moroccan spices 

Syrah loves grilled meat. In this case, the 

rustic texture offlank steak matches the 

meatiness of Syrah, and the pungent spices 

of North Africa loop into the same spices that 

often show up in the wine. 

PREP AND COOK TIME About 30 minutes, 

plus at least 4 hours to marinate 

MAKES 6 Servings 

3/4 cup olive oil 

3/4 cup red wine vinegar 

2 tbsp. minced fresh ginger 

1 tbsp. minced garlic 

Lf tsp. salt 

1 tsp. each ground cinnamon, coriander, 
paprika, and sugar 

1 tsp. each ground cumin and pepper 

1/4 tsp. cayenne 

About 2 lbs. beef flank steak, fat trimmed 

1. In a glass measure, whisk together 

olive oil, vinegar, ginger, garlic, salt, 

cinnamon, coriander, paprika, sugar, 

cumin, pepper, and cayenne. 

2. Rinse flank steak and pat dry; putina 

1-gallon zip-lock plastic bag. Pour in all 

but about 3/4 cup of the marinade (save 

remaining for grilled eggplant and pepper 
















salad, below); seal bag and turn to coa 
meat well. Chill for at least 4 hours anvj 
up to | day. 
3. Lift steak from marinade (discard us } 
marinade) and lay on a well-oiled grill J 
over a solid bed of medium-hot coals a} 
medium-high heat on a gas grill (youc | 
hold your hand 1 to 2in. above grill levi} 
only 3 to 4 seconds); close lid on gas gue 
Cook steak, turning occasionally, until | 
browned on both sides and still pink in| 
the center (medium-rare; cut to test}, ° 
to 12 minutes total. 
4. Transfer steak to a platter or rimmen) 
board and let rest S minutes. Then cut’} 
across the grain into thin, slanted slice’ 
PER SERVING 303 CAL., 56% (171 CAL.) FROM FAT; 31G ! 


PROTEIN; 19 G FAT (5.9 G SAT.); 0.8 G CARBO (0 G FIBER | 
251 MG SODIUM; 76 MG CHOL. j 


Grilled eggplant and pepper sali 
While some wines are a hard match for 
vegetables, Syrah works really well with 
earthy and herbal veggies like eggplant, 
zucchini, and bell peppers—especially whit 
they’re grilled. French Syrah in particular" 
makes the ginger in this dish pop. 
PREP AND COOK TIME About 30 minut) 
MAKES 6 servings 
NOTES Io toast pine nuts, bake ina 320 
oven, shaking pan occasionally, just un| 
beginning to brown, about 8 minutes. | 
Grill the vegetables before the flank 
steak, then finish the salad as the steal) 
cooks. If grilling over charcoal, you maw) 
need to add a few more briquets beforel| 
grilling the steak. . 
2 large bell peppers (red, orange, and/or 
yellow), rinsed, halved, stemmed, and 
seeded 
2 medium zucchini, rinsed, ends trimmed, ai) 
halved lengthwise 
1 large eggplant, rinsed, ends trimmed, andy 
thickly sliced crosswise 
1 large sweet onion, peeled and thickly slice: 
About 3/4 cup Moroccan marinade reserved | 
from flank steak (left) : 
1/ cup pine nuts, toasted (see Notes) 
1%, cup chopped fresh mint leaves i 
Red wine vinegar 
Salt and freshly ground black pepper 
1. Lay bell peppers, zucchini, eggplant, 
and onion on baking sheets. Brush both}; 
sides of vegetables with Moroccan 
marinade (reserve any remaining). 
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| Flank steak with warm 
Moroccan spices 

































Grilled eggplant and an 
pepper salad 












FROM TOP Flank steak 
and vegetables share 
a marinade to cut 
preparation time. 
Cumin-scented potato 
gratin bakes while you 
taste the wine before 
dinner—distracting 
but tantalizing. Mint 
adds a fresh touch to 
grilled vegetables. 





2. Lay vegetables on a well-oiled grill over 
a solid bed of medium-hot coals or 
medium-high heat on a gas grill (you can 
hold your hand 1 to 2 in. above grill level 
only 3 to 4 seconds); close lid on gas grill. 
Cook vegetables, turning once, until 
beginning to brown and just tender when 
pierced, 7 to 8 minutes for eggplant, 8 to 
10 for onion and bell peppers, and 12 for 
zucchini. Transfer to a large cutting board 
as done. 

3. Cut vegetables into l-in. pieces and 
put ina bowl. Add pine nuts, mint, and 
any remaining marinade. Mix, adding 
more vinegar, salt, and pepper to taste. 
PER SERVING 252 CAL., 68% (171 CAL ) FROM FAT, 6G 


PROTEIN; 19 G FAT (2.6 G SAT.); 19 G CARBO (4.2 G FIBER); 
283 MG SODIUM; 0 MG CHOL 














































Creamy cumin-and-garlic 
potato gratin 

A hit of cumin puts this gratin in the saq 
flavor world as the Moroccan steak, an§ 
creamy potatoes are a great foil. 

PREP AND COOK TIME About 1 hot 
MAKES 6 Servings 

NOTES You can assemble this dish u 
day ahead of time; chill airtight. Sticl, 
gratin in the oven as your guests arril| 
2 cups whipping cream 

1/4 to 13/4 cups whole milk 

2 tbsp. minced garlic 

Lf tsp. salt 

12 tsp. pepper 

12 tsp. ground cumin 

21/2 lbs. Yukon Gold potatoes 
1. Preheat oven to 375°. In a mediurr 
combine whipping cream, 1/4 cups mi 
garlic, salt, pepper, and cumin. Simm 
(don’t boil) over medium-low heat, 
stirring occasionally, for S minutes. 
2. Meanwhile, peel potatoes and thir 
slice crosswise. Spread level in a shaliy 
21/2-quart casserole or baking dish. Peg 
enough milk mixture over potatoes tie 
barely cover. If potatoes aren’t quite 4) 
covered, add up to 1 cup more milk. 
Cover tightly with lid or foil. | ‘ 
3. Bake gratin for 30 minutes. Uncovil 
and continue baking until potatoes aaa 
tender when pierced and top is nicely 
browned, 30 to 40 minutes longer. @ 
PER SERVING 458 CAL., 61% eA CAL.) FROM FAT; 78) / 
PROTEIN; 31 G FAT (20G SAT.); 36 G CARBO (2.1 G FIBINN 
653 MG SODIUM; 117 MG CHOL 

Blueberries in black pepper— 1% 
Syrah syrup 

Enough already with pairing wine with @) 
dish; just put it right in the dessert. Syral 
often has blueberry flavors to contribute 
alittle black pepper to the real berries tal 
clinch the match. 
PREP AND COOK TIME About 15 minus 
MAKES 6 Servings 

NOTES Serve these berries with dark 
chocolate truffles. 
1 bottle (750 ml.) Syrah 
1/4 cup sugar 


} 
| 
i 
4 


1tsp. vanilla 

1f tsp. freshly ground black pepper 

3 cartons (6 oz. each) blueberries, rinsed 
drained 

Twists of lemon peel 


| 
! 
| 
| 
| 
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many, 
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OE CRS ri PRESSED 
FLAVOR 


The fresh-pressed taste of STAR 
Extra Virgin is released from 
sun-ripened olives within 
24 hours of harvest. 
The rich flavor held in each 
Ny golden ounce is worthy of 


your freshest foods and 





finest recipes. 


Don’t deny yourself a single drop. 
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.starfinefoods.com/freshrecipes. html 





































































































































































































Blueberries in black 
pepper—Syrah syrup 


1. Ina small pan, combine Syrah and 
sugar. Boil over medium-high heat (watch 
to make sure mixture doesn’t boil over), 
stirring often, until reduced by about half, 
about 15 minutes. Stir in vanilla and 
pepper and let cool. 

2. Put blueberries in a bowl and pour 
Syrah mixture over them. Chill airtight for 
at least 2 hours or up to | day. 

3. Serve in small dessert bowls or glasses 
garnished with twists of lemon peel. 

PER SERVING 132 CAL., 2% (iz 


PROTEIN; 0.3 G FAT (0G SAT.); 
12 MG SODIUM; 0 MG CHOL 


CAL.) FROM FAT; 0.8 G 
23 G CARBO (2 G FIBER); 
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How to set up a tasting party 
Choose a wine you’d like to know more 
about that is made in different parts of 
the world (or different regions in one part 
of the world), and decide on a price range. 
We picked Syrah—which is showing up 
more and more on wine lists—from three 
places: France’s Rhone Valley (its original 
home), Australia (where it’s called 
Shiraz), and right here in the West. 
ASSIGN EACH PERSON COMING TO 
YOUR PARTY TO BRING ONE BOTTLE OF 
WINE and as many glasses as there are 
wines coming, since few hosts have 
enough wineglasses for this kind of 
thing—and wouldn’t want to wash 
several dozen at midnight anyway. 
REMOVE THE ENTIRE FOIL CAPSULE 
(which sometimes contains clues to the 
wine) from each bottle, uncork the wines, 
and drop them into brown paper lunch 
bags, closing the tops with string or 
rubber bands. Then mix them up, number 
the wines consecutively (you can attach 
tags if you want—sold in many wine 
shops—or just write on the bags), and 
line them up on a table. 

PROVIDE A SPIT CUP FOR EACH 
PERSON—a prop you need to use if you’re 
interested in learning anything about the 
last few wines; red or blue plastic cups 
work great. And make sure everyone has 
paper and a pencil. Have everyone 
arrange their glasses in a semicircle in 
front of them, and pour a taste of each 
wine (2 ounces or so) into its correspond- 
ing glass, the left one being number 1. 
TOGETHER, TASTE THROUGH THE 
WINES and jot down comments. Swirl 
and sniff each, for its aromas; taste and 
swish, for flavors and textures. Fora little 
competition, have everyone write down 
the country they think each wine is from 
(we describe common profiles at right), to 
see who the best tasters in the group are. 
At our party, the most anyone got right 
was three out of six. 

FINALLY, UNMASK THE BOTTLES (re- 
attach the number to each, so everyone 
can match their comments to the wines), 
stop spitting, pull out the appetizers, and 
compare notes while you grill the beef. 
Pour all the wines for dinner to see which 
ones you like best with the food. m 





The wines 
French Syrah is eart 
often gamy and s 
with leather, pepper’ 
black olive, and dar. 
fruit flavors (bluebe § 
show up a lot), 
Australian Shiraz is 
generally lush and i 
fruity, with big, bray 
blackberry flavors, 1 
Coast Syrah is some 
where in the middle 
leaning to France wy 
it’s grown ina coo 
place, to Australiay 
warmer climate. 0) 
picks are in the $15 t 
$20 range. 










































































Paul Jaboulet Aine 
“Les Jalets” 2002 | 
(Crozes Hermitage, — 
France; $18). Lean atv 
leathery, with blach 
pepper, blueberries! 
and currants mixin) 
with minerals throw 
a long finish. 
Perrin & Fils “Les » 
Cornuds” Vinsobré 
2003 (Cotes du Rho 
Villages, France; $16) 
French minerality v 
peppery berries. S 
Grenache is blendel 
with Syrah here. — 
D’Arenberg “The + 
Footbolt” Shiraz 2 
(McLaren Vale, Sout 
Australia; $19). Blac 
berries and black — 
pepper, with slight 
chewy tannins and 
great acid. a 
Tintara Shiraz 200 
(McLaren Vale, So: 
Australia; $20). Sm 
peppery, and slight 
gamy, with rich bene 
Edna Valley “Parayy 
Syrah 2003 (Cent H 
Coast, CA; $15). Dar 
minty berries wit 
black pepper and } 
vanilla, a few herb 
and a little mocha. 
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Rosenblum Fess Pit 
Vineyard Syrah 20%) 
(Santa Barbara Cou 
$20). Very earthy fo¥ 
New World, witht / 
olives, leather, pef 
and sweet pipe tob 
balanced with jui¢ 
berries. 
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Weekend living | Wine picks 


‘Award S 2006 HG 
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Tree 


The me He winemakers, and laces to discouee ie year 


BY SARA SCHNEIDER 


WESTERN VINTNERS CRAFT the most amazing array of wines 
in the world, from Cabernet to Viognier. To find the best this 
year, we teamed up with some of the West’s most prominent 
wine experts, including Master Sommeliers, teachers, and writers 
(read about our process at www.sunset.com/wineawards). 

The results showed some interesting trends. The only 
winning Cabernet Sauvignon was in the Steal of the Year cate- 
gory, while a Zinfandel took the Special Occasion Red spot. Last 
year, very few Chardonnays were even nominated; this year, 
three won in our tasting (our judges sensed a return to balance 
between oak and fruit in this variety). Finally, two Syrahs were 
winners. This might be our next big red. 

Here are Sunset’s picks for 2006. 
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Steal—under $15 

RED COLUMBIA CREST 
“GRAND ESTATES” CABERNET 
SAUVIGNON 2002 (COLUMBIA 
VALLEY, WA; $11) 

Rich cassis, cedar, and 
mocha—a “grand” value. 
WHITE ALEXANDER VALLEY 
VINEYARDS “NEW GEWURZ” 
GEWURZTRAMINER 2005 
(NORTH COAST, CA; $9) 
Lively apple, with honeysuckle 
and tasty minerals. 






Wine of the Year— 
$15 to $30 

RED JC CELLARS VENTANA 
VINEYARD SYRAH 2002 
(MONTEREY, CA; $30) 
Smoky and earthy, with dark! 
berries and black pepper. | 
WHITE TALLEY VINEYARDS © 
ESTATE CHARDONNAY 2004¢ 
(ARROYO GRANDE VALLEY, | 
CA; $26) 

Spicy apple crisp flavors, wit 
along, creamy finish. | 






























. 
Special Occasion Wine 
$30 to $50 

RED PEACHY CANYON “ESP 
CIAL” ZINFANDEL 2004 
(PASO ROBLES, CA; $37) 
Like a potful of heirloom plur 
cooked slowly on the stove,” 
then spiced with black peppi 
WHITE RAMEY HYDE VINE= 
YARD CHARDONNAY 2003 © 
(CARNEROS, CA; $49) 
Toasty oak balanced with ©} 
citrus, light tropical fruit, amy 
minerals. 


Deep Pocket Wine— 
over $50 

RED PAX CASTELLI-KNIGHT | 
RANCH SYRAH 2004 
(RUSSIAN RIVER VALLEY, 
CA; $55) 

Juicy red berries and curran 
with white pepper and 
smoke—rich and sexy. > 
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WHITE GRGICH HILLS “30TH 
ANNIVERSARY” CHARDON- 
NAY 2003 (CARNEROS, NAPA 
VALLEY; $73) 

Intense and elegant—orange 
zest wrapped in honey. This 
wine marks the win of Mike 
Grgich’s 1973 Chateau Mont- 
elena Chardonnay over all the 
white Burgundies in the now- 
famous 1976 Paris Tasting. 


Up-and-Coming Wine 
Region of the Year 

SANTA RITA HILLS, CA 
Morning ocean fog and after- 
noon onshore winds have 
turned Lompoc, California, 
into one of the West Coast’s 
hottest addresses for Pinot 
Noir and Chardonnay. 
Uniquely oriented from west 
to east, the Santa Rita Hills— 
a cool subappellation of the 
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Santa Ynez Vatley—produces 
beautifully structured Pinots, 
including Sanford, Melville, 
Fiddlehead, and Sea Smoke. 


Winemaker of the Year 
PAUL DRAPER, RIDGE 
VINEYARDS 

Arguably the dean of Califor- 
nia winemaking, Paul Draper 
has advocated balance— 
no overripe, prodigiously , 
alcoholic wines—for more 
than three decades. His 1971 
Ridge Monte Bello Cabernet 
Sauvignon took fifth place 

in the 1976 “Judgment of 
Paris” tasting, and in the 
even more stunning rematch 


_ this year, it swept the field 


(see our story at www.sunset, 
com/paris). And while recently, 
place has become everything 
for most winemakers, Draper’s 








known it all along; he’s always 
produced single-vineyard 
Zinfandels (try his Lytton 
Springs). 17100 Monte Bello Rd., 
Cupertino, CA; 408/867-3233. 


Wine Pro of the Year 

EVAN GOLDSTEIN, M.S., VP OF 
GLOBAL WINE EDUCATION, 
BEAM WINE ESTATES 

Master Sommelier Evan Gold- 
stein, who started out on the 
floor of Square One (chef- 
owner: Joyce Goldstein, aka 
Mom), was the youngest 
person in his day to earn the 
M.S. title. He’s packed enough 
info into his new book, Perfect 
Pairings, to make mini somme- 
liers of us.all. University of Cali- 
fornia Press, 2006; $30. 


Best Tasting Room 
NAVARRO VINEYARDS, 
ANDERSON VALLEY, CA 
California wine touring gets 
back to its roots in the casual, 
friendly tasting room that’s 
the hub of Anderson Valley 
traffic (and home to some of 
its best-crafted wines). On 
your way up through Boonville 
to Mendocino, stop and take a 
bottle of Navarro’s Méthode a 
l’Ancienne Pinot Noir and some 
smoked salmon from the deli 


* G0 ONLINE TO JOIN SUNSET’S WINE CLUB AT www.sunset.com/wi 






Green Award : 
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case out to one of the table} 
under the trellis and taste J 


Anderson Valley. 5607 State rv) 
Philo, CA; 707/895-3686. { 


The Green Award 
JOHN WILLIAMS, 
FROG’S LEAP 

Not only does John Wi liamiyy 
farm organically, his entire 
winery is solar-powered an} 
heated and cooled geothen) 
mally. And the new tasting 
room and offices, built witht} 
renewable, low-impact 
materials, are LEED-certifi 1 
by the U.S. Green Buildingap 
Council. Bonus: Frog’s Leajég 
wines are yummy. 8875 Con i 
Creek Rd., Rutherford, CA; 7) 
800/959-4704. 
Best Wine Bar | 
FERRY PLAZA WINE 
MERCHANT, SAN FRANCISiy 
Wines by the taste, glass, 
themed flight show off inte 
esting varieties, regions, 
and styles. Nab some chee” 
from Cowgirl Creamery ant) 
a crusty loaf from Acme Bre 
Company, and watch the | ' 
Marketplace crowd from fi 
the Wine Merchant bar. | 
1 Ferry Building, San Franciseyy 
415/391-9400. | 
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rilled wild salmon is the centerpiece of a delicious seafood dinner WM) 





cnef Dory Ford of California’s Monterey Bay Aquarium. * eee Hl 
erything on the menu happens to be environmentally 


mistainable too; it’s good cooking that’s part of a bigger picture 
| AMY TRAVERSO PHOTOGRAPHS BY LISA ROMEREIN 
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Grilled oysters with 
chipotle glaze 


Ford’s wife, Cris, 
at the party 




















































Dill-cured halibut 
with mustard sauce 





Sa oe 


Basically, sustainable 
seafood is any fish or 
shellfish caught or 
harvested in a way that 
doesn’t harm the survival 
of its species or the 
health of its ecosystem 
(some definitions also 

_ factor in data on mercury 
and/or PCB levels). 
Monterey Bay Aquari- 
um’s Seafood Watch 
prints a wallet-size guide 
that ranks different 

i seafoods according to 

ay their sustainability 

(the guide is updated 

frequently; visit www. 

- seafoodwatch.org for 

the latest version). The 

program’s mission: to 

help consumers use their 

buying power to preserve 

the life of the oceans. 


wild salmon 


TO HEAR DORY FORD describe his child- 
hood on Vancouver Island—catching 
wild salmon in the Campbell River, forag- 
ing for chanterelles, picking huckleberries 
for pie, kicking up oysters at low tide and 
roasting them on a campfire—it’s hard to 
imagine an upbringing more suitable for 
his current occupation. 

As executive chef at the Monterey 
Bay Aquarium, Ford makes great-tasting 
food that also happens to be environ- 
mentally sustainable. Working with the 
aquarium’s Seafood Watch program and 
the fishermen and farmers who supply 
his kitchen, Ford keeps his cooking close 
to West Coast sources, his eye on the 
ocean, and his menus grounded in 
the seasons. 

At a recent party in Carmel, California, 
for his colleagues, Ford created a dinner 
that included oysters hand-raised in the 
pristine waters of Hog Island, 165 miles to 
the north, as well as wild Pacific halibut 
and wild Alaska salmon, both from fisher- 
ies that are managed well. 

“Everything on this menu is food I 
grew up with,” he says. “Salmon in 
season, oysters ... What we call ‘sustain- 
able seafood’ is just how we ate. It’s 
about being conscious of where your food 
comes from.” 


Keeping an herb garden inspired Ford to 
infuse lemonade with rosemary. Turning it 
into a cocktail—with ginger to add a kick— 
seemed like the next logical step. 
PREP AND COOK TIME 30 minutes, 
including cooling time 
MAKES 8 drinks 
NOTES For a nonalcoholic ginger lemon- 
ade, increase the water in the concen- 
trate to 3 cups and the sugar to 3/4 cup. 
Concentrate may be kept, covered and 
chilled, up to 1 week. 
14 cups sugar 
1 piece unpeeled ginger, about 11/ in. by 
L% in., sliced into /s-in.-thick coins 
2 sprigs rosemary (5 in. each), plus 8 sprigs 
(LA in. each) for garnish 
1 cup fresh lemon juice (at least 5 lemons) 
1lemon 
14 cups citron vodka 


1. Make lemon concentrate: In a medium 
saucepan, bring 24 cup sugar, ginger, 5-in. 
rosemary sprigs, and 21/2 cups water toa 
boil. Reduce heat to a simmer and cook, 
stirring occasionally, about 10 minutes. 
Let steep at room temperature 20 
minutes. Strain into a medium bowl, 
discarding rosemary and ginger, and stir 
in lemon juice. 

2. Pour remaining 24 cup sugar onto a 
plate. Slice 2 thin slices from lemon and 
quarter the slices. Insert a 11/-in. rose- 
mary sprig through center of each 
quarter. With a wedge cut from remaining 
lemon, moisten the rims of 8 cocktail 
glasses. Twist rims gently in sugar to coat. 
3- Filla large pitcher half-full with ice 
cubes. Pour in vodka and lemon concen- 
trate and stir vigorously. Strain into 
glasses, dividing evenly. Float a rosemary- 
skewered lemon quarter in each. 

PER SERVING 206 CAL., 0% (0.9 CAL.) FROM FAT; 


0.4 G PROTEIN; 0.1 G FAT (0 G SAT.); 30 G CARBO 
(0 G FIBER); 1.7 MG SODIUM; O MG CHOL. 


Cured in the same way as salmon gravlax, 

this halibut is delicate in taste, with a faintly 

sweet, herbal flavor. Pacific halibut gets a 

green light from Seafood Watch for its well- 

managed fisheries in both California and 

Alaska. Find creme fraiche in the dairy cases 

of well-stocked grocery stores. 

PREP AND COOK TIME 20 minutes, plus 

2 days to cure 

MAKES 8 Servings 

NOTES Be sure to use a very sharp knife 

when slicing. Cured halibut keeps, 

chilled, for up to 2 weeks. 

1 cup olive oil 

1/4 cup chopped fresh dill 

1/4 cup coarse sea salt 

1/4 cup granulated sugar 

1 tsp. freshly ground black pepper 

2 skin-on halibut fillets (8 oz. each), center cut 
(:A- to 3/-in. thick) 

1/4 cup whole-grain mustard 

1 cup Dijon mustard 

1 cup light brown sugar 

6 slices square (5 in. by 5 in.) deli-style dense 
pumpernickel bread, such as Wedemeyer 
brand 

1 cup creme fraiche 

Dill sprigs 
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Chanterelle-potato 
salad with pancetta, 
shallots, and thyme 







































































1. In asmall bowl, stir together olive oil, 
dill, salt, sugar, and pepper. Trim fillets to 
the same size and thickness. Line an 8- 
by 8-in. baking dish with plastic wrap and 
lay one fillet, skin side down, on bottom. 
Cover with dill mixture and top with 
second fillet, skin side up. Cover fillets 
with plastic wrap (do not seal edges) and 
a plate just big enough to fit inside the 
baking dish. Top plate with a 2- to 4-lb. 
weight (such as a 6-pack of soda). Cure 
fish, chilled, 2 days, turning over and 
draining excess liquid after 1 day. 

2. Remove fillets, scrape off dill, rinse 
well, and pat dry. Thinly slice halibut on 
a steep angle, leaving skin behind and 
creating wide slices. 

3- Whisk together mustards and brown 
sugar and set aside. 

4. Stack bread slices and cut into 4 equal 
squares. lop each square with a dollop 
of creme fraiche. Arrange 1 or 2 pieces 
halibut over the creme fraiche and top 
with several dots of mustard sauce anda 


sprig of dill. 

PER SERVING 237 CAL., 36% (85 CAL.) FROM FAT; 
13 G PROTEIN; 9.4 G FAT (4 G SAT.); 21 G CARBO 
(1.3 G FIBER); 1,188 MG SODIUM; 28 MG CHOL 
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Grilled oysters with chipotle glaze 

Seafood Watch recommends using farmed 

oysters, which can be grown in protected 

areas and harvested with minimal environ- 

mental impact. Have your fishmonger do the 

shucking if you like; just ask that the juices 

be saved. 

PREP AND COOK TIME About 1 hour 

MAKES 8 servings 

NOTES If glaze stiffens, set it on the hot 

grill for a minute. Find rock salt at most 

large grocery stores. 

2 tbsp. plus 2 tsp. fresh lime juice 

2 tbsp. olive oil 

1 tbsp. tequila 

1 tsp. minced cilantro 

1 tsp. coarse sea salt or kosher salt 

1/4 tsp. freshly ground black pepper 

24 farm-raised oysters on the half-shell, juices 
retained 

4 tbsp. unsalted butter, softened 

2 tbsp. mayonnaise 

1 canned chipotle chile in adobo sauce, 
minced, plus 144 tsp. sauce 

1 tsp. minced fresh lime zest 

At least 2 cups rock salt for lining platter 

Canola-oil cooking spray 





September is the last chance to enjoy 
@ flavorful wild Alaska salmon 


























1. Whisk 2 tbsp. lime juice with olive ¢ 
tequila, cilantro, 1/ tsp. salt, and thes) 
pepper in a bowl. Add oysters and thi) 
juices, reserving bottom shells. Chill 
oysters 30 to 45 minutes and then di 
reserving about 12 cups marinade. 
2. Meanwhile, soak shells in water fc 
minutes. Drain ona kitchen towel ani 
pat dry. Preheat gas or charcoal grill! 
very hot (you can hold your hand 1 to! 
above the grill only 1 to 2 seconds). 
3- Inasmall bowl, whisk together bu 
mayonnaise, chile and sauce, lime ze’ 
remaining 2 tsp. lime juice, and rema’ 
l/tsp. salt. Set glaze aside. | 
4. Spread rock salt over the bottom ¢c’ 
platter large enough to hold oysters t 
a single layer. Arrange oyster shells 0} 
large baking pan and spray insides ‘a 
with cooking spray. 
5- Position half of the shells on the gr 
(place between the bars so they won” 
roll over). Heat shells 30 seconds. Sp 
loyster into each shell with 1tbsp. | 
marinade and cook (close lid on gas g) 
until juices are bubbling, 2 to 3 minut | 
Drizzle a teaspoon of glaze onto each} 
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You'tt love our new 
creamy lowfat yogurts 
with whole grains and fruit. 
They come in four flavors, 
each one so creamy and 
delicious;-eyen Lily would 
approve: Look for them 
nationwide.in natural food: 


storessand specialty:shops. 
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oyster and cook 30 seconds more. Using 
tongs, carefully transfer oysters to platter 
and nestle them into the salt. Grill 
remaining oysters the same way. Serve 
immediately. 

PER SERVING 146 CAL., 86% (126 CAL.) FROM FAT; 


3.3 G PROTEIN; 14 G FAT (4.7 G SAT.); 2.9 G CARBO 
(0.2 G FIBER); 320 MG SODIUM; 41 MG CHOL 


September is the last chance to enjoy wild 
Alaska salmon, and Ford seizes the moment. 
PREP AND COOK TIME About 20 minutes 
MAKES 8 servings 
2 tsp. fennel seeds 
1 tsp. coarse sea salt or kosher salt 
1 tsp. freshly ground black pepper 
8 skinless wild Alaska salmon fillets (each 

5 oz. and 1 in. thick) 
2 tbsp. canola oil 
1. Ina small, unoiled frying pan over 
medium heat, toast fennel seeds, stirring 
occasionally, until fragrant and a shade 
darker, 3 to 5 minutes. Put fennel seeds, 
salt, and pepper in a clean coffee or spice 
grinder and grind until coarsely ground. 
2. Rinse salmon fillets and pat dry. Dust 
each fillet generously with spice mix, 
then rub it in gently. Pour oil onto a plat- 
ter and lightly coat fillets. 
3- Preheat charcoal or gas grill to medium 
(you can hold your hand 1 to 2 in. above 
the grill only 4 to 5 seconds). Cook 
salmon, skinned (outer) sides up, 3 
minutes (close lid on gas grill). Turn 
salmon over and cook 3 minutes, or until 
moist and only slightly pink in center (cut 
to check). Let salmon rest 3 to 5 minutes 
and serve with chanterelle-potato salad 
(recipe follows), if you like. 
PER SERVING 255 CAL., 49% (126 CAL.) FROM FAT; 


30 G PROTEIN; 14 G FAT (2.2 G SAT.); 0.3 G CARBO 
(0.2 G FIBER); 313 MG SODIUM; 88 MG CHOL 


Chanterelles are Ford’s favorite mushroom: 
“We used to go chanterelle hunting in the 
fall and then sell them to restaurants.” 
PREP AND COOK TIME 55 minutes 
MAKES 8 servings 
NOTES If you don’t have enough pancetta 
drippings for the potatoes, add some 
olive oil. 
12 oz. fresh chanterelle mushrooms or 

10 oz. shiitake mushrooms 


* GO ONLINE FOR YOUR GUIDE TO HEALTHY, SUSTAINABLE SEAFOOD: www.sunset.com/suit 



















6 oz. slab pancetta or thick-cut bacon, dic} 
3 lbs. baby Yukon Gold potatoes, halved 
lengthwise (if potatoes are longer thar} 





2in., cut into quarters) 
4 medium cloves garlic, minced 
2 tsp. fresh thyme leaves 
1% tsp. kosher salt 
3/4 tsp. freshly ground black pepper 
2 tbsp. butter 
1 medium shallot, minced 
1/3 cup Chardonnay or other white wine 
2 tbsp. chopped fresh tarragon 
1 tbsp. chopped chives 





12 cup white-wine vinaigrette (recipe follo: 
1. Preheat oven to 375°. Wipe chante- 
relles with a damp cloth or scrape wit 
knife to remove dirt; cut away dry, wo 
parts. Tear mushrooms into 1-in. piec 
2. Cook pancetta in a large frying pan 
over medium-high heat until crisp an¢ 
browned, about 7 minutes. Transfer v 
a slotted spoon to paper towels, reset 
ing drippings. 

3- Toss potatoes with 3 tbsp. reservec 
pancetta drippings (see Notes), garlic 
thyme, 1 tsp. salt, and 1/2 tsp. pepper. 
Divide potatoes between two 9- by 1: 
glass baking pans. Bake, stirring every 
10 minutes, until tender, well browne 
and crispy, 25 to 35 minutes. Remove: 
from oven and keep warm. 

4. Melt butter in a large frying pan ov 
medium-high heat. Add shallot and 
cook until soft, 1 minute. Add mushros 
and cook, stirring occasionally, until 
browned, 5 to 6 minutes. Add Chardo 
nay, remaining 1/2 tsp. salt, and remail 
1/4 tsp. pepper; scrape up browned bit 
and cook until liquid evaporates, abou 
2 minutes. 
5- Ina large bowl, toss together potat 
mushrooms, pancetta, tarragon, and | 
chives. Drizzle with vinaigrette. Serve 
warm, with fennel-spiced wild salmon 















































































PER SERVING 385 CAL., 58% (225 CAL.) FROM FAT; 
8.1 G PROTEIN; 25 G FAT (8 G SAT.); 34 G CARBO 
(2.5 G FIBER); 680 MG SODIUM; 20 MG CHOL. 





Put 4 cup good-quality white wine vine} 
in a blender with 24 cup vegetable oil, 
2/3 Cup extra-virgin olive oil, | chopped | 
shallot, and 1/2 tsp. kosher salt. Blend at 
medium speed until mixture is pale | 
yellow and emulsified. Makes 14/2 cups 
















Nite orl creme tse 


~ And only one bowl to wash ~ 








RAISINS, DATES, % 


Crunchy pecans with toasted whole REtom Coenen and dates, 
vired by the delicious taste of homemade. Not ey Raremeee ta es and dates? 
k for Great Grains® with just crunchy pecans. 


jing of Great Grains Raisin Date Pecan cereal provides 29 g of Whole Grain. ©2006 KF Holdings. 
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Use them in every course: sautéed over pork chops, 
roasted ina salad, and baked with an apple-crisp filling 
BY JESSICA BATTILANA PHOTOGRAPHS BY DAN GOLDBERG 


Cider-brined pork chops * 

with sautéed apples 

The only time-consuming part of this recipe 
is brining the pork, which you do a few hours 
ahead. The simple sauce is easy to prepare 
and turns a beautiful caramel color. 

PREP AND COOK TIME 30 minutes, plus 
at least 3 hours brining time 

MAKES 6 servings 

4 cups, plus 3/4 cups apple cider 

4 tbsp., plus 1/ tsp. kosher salt 

2 bay leaves 

2 cloves garlic, crushed 

1 tsp. red chile flakes 

6 bone-in pork chops, each 3/4- to 1-in. thick 
3 tbsp. butter 


146 Sunset September 2006 


Cider-brined pork 
chops with sautéed 
apples ; 





3/4 cup chicken stock 

2 tbsp. whole-grain mustard 

1 cup creme fraiche 

12 tsp. pepper 

Sautéed apples (recipe follows) 

1. In alarge bowl, mix 4 cups cider, 2 cups 
cold water, 4 tbsp. salt, bay leaves, garlic 
cloves, and chile flakes. Add pork chops, 
cover bowl, and chill, turning meat occa- 
sionally, at least 3 hours and up to 1 day. 
2. Preheat oven to 325°. Remove pork 
chops from the brine and blot dry. Melt 

2 tbsp. butter in a large frying pan over 
medium-high heat. Add pork chops (you 
may need to do this in 2 batches) and 
cook for 3 to 5 minutes, or until well 





t 
| 


browned. Flip chops and cook anoth 
to 4 minutes, until browned on that | 
Layer chops ina 9- by 13-in. baking f] 
and bake until barely pink in the ceni| 
(cut to test), 15 to 20 minutes. (a 
3. Meanwhile, pour remaining 3/4 cur| 
cider into the hot frying pan, scrapini) 
with a wooden spoon to dislodge bro\ 
bits. Add the chicken stock, turn the 
to high, and boil until liquid is reduce 
about 12 cup, 8 to 10 minutes. Remo’ 
from heat and stir in remaining 1 tbs; 
butter and the mustard. When sauce} 
no longer bubbling, stir in creme fraic 
Season with remaining 1/2 tsp. salt ar] 
the pepper. Remove the pork from ov 
and spoon a generous amount of sau 
over each chop. Serve topped with 
sautéed apples. 


| 
PER SERVING 435 CAL., 62% (270 CAL.) FROM FAT; 


22 G PROTEIN; 30 G FAT (15G SAT.); 16 G CARBO 
(1.5 G FIBER); SODIUM DATA NOT AVAILABLE; 113 MG@ 


Sautéed apples 
Peel and core 3 large apples (any varie} 
and cut into 1/4-inch-thick wedges. In} 
medium frying pan over medium hea# 
cook the apples with 2 tbsp. butter, 2’) 
cider vinegar, and 1/4 tsp. salt. Cook unt| 
apples are soft and golden but not | 
mushy, 4 to 6 minutes. 
l 
Roasted apple, bacon, 
and frisée salad 
A happy marriage of sweet, sour, and sai 
The warm dressing wilts the frisée slight} 
so dress the salad immediately before yo! 
serve It. | 
PREP AND COOK TIME 40 minutes | 
MAKES 4 to 6 servings | 
NOTES Crispy frisée lettuce isa nice | 
counterpoint to the rich bacon; subst 
5 sliced raw endives if you prefer. 
2 large apples (Braeburn or Fuji), peeled, | 
cored, and cut into 4/4-inch-thick slices 
1 tbsp. extra-virgin olive oil 
2 tbsp. maple syrup 
1/2 tsp. each salt and pepper, plus more tot 
2 medium shallots, very thinly sliced and 
separated into rings 
3 tbsp. sherry vinegar 
4 slices thick-cut bacon, cut crosswise 
into 1/4-inch-wide strips 
2 large bunches frisée lettuce, outer leave! 
removed (see notes) 
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1. Preheat oven to 400°. In a small bowl, 
combine apples, olive oil, syrup, salt, and 
pepper. Toss to coat, then transfer apple 
slices to a nonstick baking sheet and bake 
for 15 minutes. Stir, then continue to cook 
until golden brown and tender, 10 to 15 
minutes more. Set aside. 

2. Meanwhile, in a small bowl, combine 
shallots and vinegar. Set aside. 

3- Ina heavy frying pan over medium 
heat, cook bacon until crisp and brown, 
about 7 minutes; drain on paper towels. 
Pour off all but 3 tbsp. of the accumulated 
bacon fat and return pan to low heat. 
Remove shallots from vinegar, reserving 
shallots, and add vinegar to hot bacon 
fat, whisking until dressing is emulsified. 
4. Arrange frisée in a bowl and add 
apples, bacon pieces, and shallots. Pour 
warm dressing over greens and toss to 
coat. Serve immediately. 

PER SERVING 163 CAL., 61% (99 CAL.) FROM FAT; 


2.9 G PROTEIN; 11 G FAT (3.2 G SAT.); 14 G CARBO 
(1.6 G FIBER); 356 MG SODIUM; 11 MG CHOL 


We recommend using Pink Lady or Jazz 

(a popular new hybrid) apples, which tend 
to retain their color and shape better 
during baking. 

PREP AND COOK TIME 1 hour, 15 minutes 
MAKES 6 servings 

NOTES You can substitute 3 cup golden 
raisins for the walnuts if you like. 

1% cup walnuts, chopped medium fine 

1/3 cup pecans, chopped medium fine 

1/4 tbsp. firmly packed dark brown sugar 
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WY tsp. salt 
% tsp. cinnamon 
% tsp. ground cardamom 
1/4 cup rolled oats 
4 tbsp. cold butter, cut into small cubes 
6 medium Pink Lady or Jazz apples, 

or other firm baking variety 
1, cups apple cider , 
1. Preheat oven to 350°. In asmall bow, 
combine walnuts, pecans, sugar, salt, 
cinnamon, cardamom, and oats. Add 
butter cubes and toss to combine. 
2. Peel the top third of each apple and, 
using a melon baller, scoop out the 
stem and enough of the core so that thi 
walls of the apple are about 1/2 in. thick 
Take care, however, not to break throu 
the bottom of the apple, or the filling wi 
leak out when baking. Make the hole a 
wider at the top. 
3- Using a small spoon or your fingers, | 
generously stuff each apple; mound ex ja 
filling on top. 
4. Put the filled apples in a 2-qt. baking 
dish. Pour cider into the pan around tht 
apples, cover the dish with foil, and bak 
AS minutes. Remove foil and bake, bas 
ing every 15 minutes, for an additional } 
30 to 45 minutes, until apples are easil] 
pierced with a sharp knife (they may 
split open a bit at the bottom). Serve 
apples drizzled with the sauce from 
the pan and with a scoop of vanilla ice 
cream alongside. 


| | 


PER SERVING 273 CAL., 53% (144 CAL.) FROM FAT; 
2.3 G PROTEIN; 16 G FAT (5.6 G SAT.); 33 G CARBO 
(3.9 G FIBER); 176 MG SODIUM; 21 MG CHOL. & 
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BAY AREA 


More neighborhood explorations Anyone can be a food critic on 
| and offbeat interviews with the Check, Please! Bay Area, 
: celebrities next door on the new the hit series where citizen diners 
"~~ ~~~—_s season of The Josh Kornbluth Show. review their favorite local restaurants. 
Wicecweuei Mondays at 7:30pm Thursdays at 7:30pm 


>k, Please! Bay Area is provided 
ETalor-lle aiacolga cnt vi mUii01 <1 1c clo] c-lus am 
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VINE CLUB. 


» (LORE THE WINES OF THE WEST ] 
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| 
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is perfect for weddings, housewarmings, birthdays, 
holidays, or any day you want to give something 
special. 


Two wines hand-selected by Sunset Magazine’s 
editors and expert wine panel. 


» Wine and food pairing cards that expertly match 
wine with various dishes as “kitchen-tested” by 
Sunset’s test cooks. 


The latest issue of Sunset Magazine Wine Club 


quarterly newsletter. 
Promo code: SMJ6 









s to the 3-month gift membership, 6-month gift membership, and 12-month gift membership only. Due to alcohol regulations that vary from state to state, we are only able to ship to CA, IA, ID, IL, MO, MN, ND 
, NV, OH, OR, SC, TX, WA, WI, WV, and WY. Pictured wines may be subject to substitution by wines of equal or greater value 
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Tantalizing 
dishes! 





re 
Pr al 


me Nant 
: Lake bed 4 


AUER ETE EW Co 


- Delicio si 
desserts!) 


SON IN ee 
Pt iy 4) iF 


t ¥o 


Moth ree is io 
RPEQOUN TAIN FAIGES 


2 Se oe 
Sn oa a ® «= 
en ae ee eae ene 7 





ee 











mr se oz (2 


MOUNTAINHIGH* 


ii 
oe ew ~ = 
fa loennpane & bas - i : 4. 
pti wiiees Your Secret Ingredient for Healthier Eatin 


re TI aie 


Wate it: bo 2 Af: delicious ways to lower fat and calories, boost calcium, and improve y@) 


Better living begins mitt healthy choices in the kitchen. Smooth ¢ 
creamy Mountain High® Yoghurt is all natural and offers hundred | 


Sear us C22) Fr digestive health. Buy it by the quart and use it in dressings, dips, dessejaa 
soups, sauces, smoothies, and salads. The possibilities are endless} 
Pssst... 


To learn hundreds of ways to use Mountain High Yoghurtjj 
visit www.MountainHigh Yoghurt.com. 
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our travels across Asia. 


Introducing 7 Paths; 
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BUY YOUR FAVORITE 
HISTORIC COVER 


"ART.: 


Sunset Magazine 


~ lbee ae it 
ht of Sunset 


ig ee 
“a ages 4 bs beatae 


THE ART OF SUNSET POSTER 
24” X 36" $10.00 


For a limited time, use your MasterCard® 
and receive an exclusive 10% discount on 
Sunset posters. To receive this discount, 
call 1-800-227-7346 and ask 

for Ext. 5570 on 

weekdays, between 

9 am and 4 pm 

Pacific Time. 


If paying by check, 

make payable to: Sunset Publishing 
Corporation and mail to Sunset 
Magazine, Attn: Posters, 80 Willow Road, 
Menlo Park, CA 94025. 


Indicate which poster(s) you would like to 
order by specifying poster month and 
year. The shipping charge is per order, 
not per poster. 


Visit 
www.sunset,com/web/go/ooster.ntmn 
to view other posters in this 
special collection. 








Resources 


Following are sources for some 
of the products and furnishings 
shown in this issue. Care has been 
taken to verify information, but 
info cannot be guaranteed. Items 
not included may have sources 
named elsewhere in the issue, 
come from personal collections, 
or be discontinued. 

Correction The contact informa- 
tion for Dandelion, the source for 
Twiglights (July, page 90), is www. 
tampopo.com or 888/548-1968. 


VINTAGE REMODEL. Page 64: Teak 
sofa, chairs, and cushions from 
Gloster (sofa from $2,515, chairs 
from $1,675; www.gloster.com or 
888/456-7837). Caluco Dalia 24-in. 
side table from Victory Furniture 
($249; www.victoryfurniture.com). 
Ceramic vases, homeowner’s own 
Page 65: Mix-in concrete house 
paint, Mesa Bluff 5447 from Davis 
Colors (www.daviscolors.com). 
Canterborough cast-iron armchairs 
from Smith & Hawken ($635 for 
two; www.smithandhawken.com or 
800/940-1170). Canterborough 
cushions from Smith & Hawken 
($55; see above). Canterborough 
cast-aluminum round table from 
Smith & Hawken ($630; see 
above). Galtech 9-ft.-umbrella 
collection from Victory Furniture 
($329; see above). COASTAL 
COTTAGE. Page 77: Vintage- 
patchwork throw pillow from 
Urban Outfitters (¢24; www.urban 
outfitters.com). Similar lamps 
available from Target (www.target 
com). Similar shells available from 
Beach House Style (from $22; 
www.mybeachhousestyle.com or 
415/454-3138). Pages 78-79: 
Similar vintage letters available 
from Beach House Style ($2-$45; 
see above). Wedgwood platters and 
bowls from Beach House Style 
($12-$89; see above). Latte bowls 
from Anthropologie ($24 for six; 
www.anthropologie.com). Raleigh 
Retroglide beach cruiser in aqua 
and black, from Fairfax Cyclery 
($250; www.fairfaxcyclery.com or 
415/721-7644). Similar blue coffee 
tables available from Beach House 
Style (from $125; see above). Simi- 
lar blue display brackets (on wall) 
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available from Beach House Style 
($38-$48; see above). Similar 
window blinds available from Cost 
Plus World Market (www.world 
market.com or 800/267-8758). 
Similar straw baskets available 
from Beach House Style ($48- 
$89; see above). Page 80: Two- 
slot toaster in tangerine, from 
KitchenAid ($70; www.kitchenaid 
com). Skidmore pendant lights 
from Rejuvenation ($125; www 
rejuvenation.com). Similar coral 
pieces available from Beach House 
Style ($38-$48; see above). Similar 
farm tables ($325-$425) and bench 
seating ($65-$145) available from 
Beach House Style (see above). Red 
and pink striped bag from Beach 
House Style ($36; see above) 
Savannah utility baskets from 
Pottery Barn ($29 each; www. 
potterybarn.com or 888/779- 
5176). Queen quilt in Fuchsia 
Yellow Watercolor from Lala ($298; 
by Kerry Cassill, www.kerrycassill. 
com or 949/464-9220). Appliqué 
pillowcase from Lala ($38; by Kerry 
Cassill, see above). Striped fabric 
(over headboard) from Beach 
House Style (from $32 per yard; see 
above). HOW TO TRANSFORM A 
CHAIR. Page 82: Artwork, Produc- 
tion and Decay, by David Muller 
(510/501-5727). Similar rugs avail- 
able from Ikea (www.ikea.com or 
800/434-4532). CLASSIC COME- 
BACK. Page 84: Eames lounger 
from Jules Seltzer Associates 
(www.julesseltzer.com or 310/274- 
7243). Bertoia barstools from Jules 
Seltzer Associates (see above). 
Oval walnut coffee table by Planta- 
tion (www.plantationla.com). 
Large white oval mirror and cocoa 
suede sectional sofa from Bryan 
Wark Designs Collection (www. 
bryanwarkdesigns.com or 310/ 
858-8640). Page 87: Wenge 
console and pair of antique Chinese 
cocktail tables from Bryan Wark 
Designs Collection (see above). 
Mies van der Rohe Barcelona couch 
from Jules Seltzer Associates (see 
above). CLOSET OFFICE. Page 90: 
Similar boxes and magazine holders 
(top left) available from CB2 (www. 
cb2.com). Similar vases available 
from Crate and Barrel (www.crate 


andbarrel.com). CD cubes from 
Container Store ($4.99 each; wij 
containerstore.com or 888/26¢) 
8246). Pandan woven tissue-bi} 
cover from the Container Store 
above). R + H letter boxes from 
See Jane Work ($45 for three; w) 
seejanework.com or 877/400- | 
5263). Kelso halogen lamp fror 
CB2 ($55; see above). Pandan 
woven pencil container from th 
Container Store ($7.99; see abc 
Stainless steel magnetic board 
from the Container Store ($49; 
above). Metro brushed alumint 
wastebasket from the Containe 
Store ($24; see above). CALL 
OF THE WILD. Pages 102-103 
Prairie School Flat kitchen cabi 
from Merit Kitchens (www. 
merit-kitchens.com). NeoMix F 
Formula concrete countertop n 
in charcoal, from Cheng Concre 
Exchange (www.concreteexchz 
com). Galvanized steel tubs (or 
wall) from Jo-Ann ($5.99; www 
joann.com). WINE-TASTING 
PARTY. Page 125: Lenda table 
runner from Ikea ($4.99; see ab 
Jeff white folding chairs from Ik 
($7.99; see above). Page 126: B 
metal bucket from Ikea (see ab 
Page 128: White ceramic rectai 
lar dish from Bed Bath & Beyor 
($20; www.bedbathandbeyone¢ 
com or 800/462-3966). Large 
white ceramic bowl from Crate‘ 
Barrel ($20; see above). FRESHH 
FROM THE SEA. Page 138: Mur 
Australia light blue square plat! 
(top left) from Global Table ($3 4 
www.globaltable.com). Devo 
glasses from Crate and Barrel |} 
($6.95; see above). Dullglass ] 
decanter from Ikea ($6.95; see 
above). Wooden tray, homeowil 
own. Opaque serving platter (t 
right) from Heath Ceramics (S&} 
www.heathceramics.com or | 
415/332-3732). Linden blue nai 
from Crate and Barrel ($3.95; s 
above). Mud Australia aqua mir 
dipping bowl from Global Table 
($24; see above). READER REC 
Page 150: Cream bowl from Pe 
Barn ($10; see above). Page 154% 
Striped napkin (center) from Sug 
La Table ($48 for four; www.su 
table.com). = | 
I 
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seorge, Utah has the perfect location and 
Warm sunny days are the perfect time to 

! Add national parks, outstanding theater, 
dable golf, hiking, biking, unique shopping, 
t plain relaxing, and the stunning “red rock 
mer” of Utah becomes a “must-do” spot. For 
ities and information call 800/869.6635 or 
www.utahstgeorge.com 


ply turn to the card inserted at page 55, 
mplete the form, and circle the advertisers you 
Pint to receive FREE information from. Drop the 
age-paid card in the mail. 















FOUR EASY WAYS 
TO REQUEST 

FREE INFORMATION 
1. Call 800/967-3189 


.2. Mail the response card on 


page ss 

3. Fax 413/637-4343 

4. Visit on the web at 
www.SunsetGetaways.com 


Sunset Getaways is an 
interactive, searchable, 
online travel resource 
featuring information from 
our advertising partners 

on accommodations, 
destinations, travel activities, 
and more—all in one 
easy-to-access location: 
www.SunsetGetaways.com 


More specials 

GATEWAY TO WASHINGTON’S WINE 
COUNTRY. Yakima Valley is one of the 
state’s most popular year-round recre- 
ation destinations. The agricultural 
bounty and world-renowned wineries 
make a visit to this beautiful valley oasis 
irresistible. Thousands of visitors from 
near and far come to enjoy the regions 
300 days of annual sunshine. For more 
information visit www.visityakima.com 
or call 800/221-0751. 


HOTTEST ENTERTAINMENT DESTINA- 
TION IN THE SIERRA. Black Oak 
Casino features 1,000 slot machines, 24 
table games, live entertainment, plus 
seven bars and restaurants. The casino 
also includes a family entertainment 
floor with a 24-lane Brunswick bowling 
center, family-friendly dining, and kid’s 
arcade! See www.blackoakcasino.com 
for details or call 877-747-8777. 


EXCLUSIVE PROPERTY IN THE L.A. 
AREA. Sleep In LA, presents a beautiful 
rental home offering 3 luxurious 
bedrooms and two living areas that 
accommodate up to 12 guests. Whether 
you are traveling for business or plea- 
sure, we guarantee excellence and 
comfort on your stay with us. Visit 
www.sleepinla.com or call 505/610-6543. 
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Bring the luxury and comfort 
of the world’s finest resorts 


to your bedroom. 


oe SM 


Rea 























The same revolutionary beds used at fine Getting a good night’s sleep 


2 has never been easier. _ 9» 
at a surprisingly affordable price and — 


hotels and resorts can now be purchased FROM rey 
delivered directly to your home. Discover C2 
the Tempur-Pedic Swedish Mattress*— Fiperiye 
the ultimate in comfort and body support. — 
Instant support for your back, 

hips, shoulders and neck. 


As you lie down on your Tempur-Pedic 

mattress, billions of viscoelastic cells 

gently settle where your body exerts the 

most heat and pressure. This results in 

instant support for your back, hips, 

shoulders and neck. If you suffer from For your FREE 
chronic aches and pains that prevent informational kit call 


you from getting a good night’s sleep, 1 -888-461 -5430 


our Weightless Sleep™ Technology will 














help you enjoy unparalleled comfort 
and get the rest you need. go> 


20 YEAR 


PEDIC 
= ar 4, PRESSURE RELIEVING i 
csdoedlnnps SWEDISH MATTRESSES AND PILLOWS} 


Commendation 





RECOGNIZED BY NASA 
AND CERTIFIED BY THE 
SPACE FOUNDATION # 


THe one warraess ARTHRITIS Changing the way the world sleeps!r™m | 


© Copyright 2006 by Tempur-Pedic Direct Response, Inc. All Rights Reserved. Furniture components not included. 





































. Coastal 


Central California Coast 

is an ideal destination for all 
travelers. Relaxation seekers 
‘enjoy day spas, wine tasting, 
and historic sites, while | 
adventurers hike, sail, and surf. 


What kind of traveler are you? 
Let Sunset help you find out! 


TRAL COAST 


falifornia's Perfect 
Past is Present 








F 
i 





'sall here ie ye you —sun, sand mE sea — 

‘to create the ideal vacation destination. 

alifomia’s golden past is alive and well in 

0 Beach, whether you want to “hang ten,” 

‘Vorjust “hang loose.” From sand dunes to 

»mantic sunset walks, Pismo Beach is safe, 

dly and affordable. Call 1-800-443-7778 
or visit www. PismoSunset.com 


Pismo Beach 


ertise call 1-877-748-0737 


















‘The natural beauty of the surroundings at Moonstone Hotels reflects on 
everything we do. It's indicative of our welcoming philosophy about warmth, 
comfort and most of all, service. 





*Offer valid Sunday-Thursday only; not valid for groups, during holiday periods or with any other discount; subject to room, rate, and discount 
availability; offer expires 12/22/06. 














rill (800) 966-6490 “ate 
or visit moonstonehotels.com/sunset 


CAMBRIA - CARMEL - MONTEREY - PACIFIC GROVE-- YOSEMITE ~ OREGON 


























Call or log on today for 
a FREE visitors guide and 
Passport savings card. 


1-866-546-4345 ext. 202 
www. VisitSLO.com 
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CENTRAL COAST CENTRAL COAST SANTA YNEZ VALLEY 


it: 
Gurtin Re Kesoets 


From oceanfront hotels in Pismo 
and Avila Beach to Paso Robles 
wine country, experience the 
premier family of hotels on 
California’s Central Coast. 


Wine LL) 
TT 


Wine 
packages 
starting 
at $249 


Country roads will take you , 
home to Santa Barbara 
Wine Country. 


Call Today! 


Buellton Visitors Bureau 








http://www-buellton.org/ss.htni, 


MONTEREY PENINSULA 





SANTA YNEZ VALLEY 


| ae TT rk Ste ee eon Pee REED en tt ne RR en een 


| 
THE ONLY LUXURY RESORT ON MONTEREY BAY | 








; “service oan amenities that defi 
Except ‘for the wondrous _ 


cee a ot views, nothing else i 

















800-624-5572 


| WwWww.rovalsc baiascnain c 


| 
| 
: 
j 
| 


| ” MONTEREY PLAZA Hor & SPA 
| 


800.553.9430 ~ 400 CANNERY ROW, MONTEREY ~- www.montereyplazahotel.com | 
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Tours 
Sightseeing 
Flexibility 
Wey Cone 


us show you 
OU @s 


wvun>> Gray Line of Alaska 


A Division of Holland America Line, Inc. 


Call 800-544-2206 


www.graylineofalaska.com 


$129* 


historic downtown * Pool & Spa 


hentic Millhouse © Full Service Restaurant 


800/374-3705 


yi Monterey Street San Luis Obispo, CA 93401 


*Valid Sunday thru Thursday, based on availability. 
Excludes holiday periods. Expires 12/20/2006 


source wi 
reds of listings, 
ding free travel 


"THOSE WHO LIVE HERE 
@ALEIT PARADISE. 


CENTEX HOMES 
www.centexparadise.com 





oes ee 








Miranda Gardens Resort 
Located on The Avenue of the Giants 


We offer 16 antique YY’ 
furnished cabins to RateD 
accommodate the most . 
discerning guests. All 

with private baths, tv, 

refrigerators, private patio 

or deck and coffeemaker. 


Let the redwoods soothe your soul! 
Where you can step back into 

time while enjoying the 

amenities of today 


P.O.Box 186 
Miranda, CA 95553 , 
www.mirandagardens.com im 


(707) 943-3011 “@ 


Centex Homes is building Central Coast 
homes in many styles and price ranges in 
San Luis Obispo, Atascadero, Lompoc, 
Paso Robles and Arroyo Grande. 


Receive a one-year subscription to 
Central Coast Magazine absolutely 
FREE when you bring this ad to one 


of our Central Coast locations. 


1-800-775-7710 











~ and leave the gizmos | ~ 


and gadgets behind.» 


Free maps and visitors Guide: 
800.845.7922 


Net monocounty.org/sun 
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uate leaf-peeping season in Plumas County! Don't ) 
miss Nature's dazzling display of — 
fall foliage in the Northern Sierra, 
Call or click for a free fall color 
map and daily peak updates. 
www.PlumasCounty.org — 
800-326-2247 


Bears By Phe Lake... 
a ColeBEARtion! 


MAY ~ SEPTEMBER, 2006 


50 ORIGINAL ARTIST 
DECORATED BEARS AROUND 
LAKE TAHOE’S SOUTH SHORE. 


a Ne 


“HIBEARNATION” PACKAGES AVAILABLE 


LAKE TAHOE 


Step into the Blue 


BLUELAKETAHOE.COM 
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pure Taste 


SEPTEMBER 28 - OCTOBER 1, 2006 
NORTH LAKE TAHOE - SQUAW VALLEY - TRUCKEE 
Prepare for great adventures in food and wine with 
food celebrities, dining tours, shopping, a grape stomp, 
Grand Tasting and the Culinary Competition...all in 
spectacular fall surroundings of North Lake Tahoe. 


Discover the pure tastes of Tahoe. Event/lodging 
packages starting at $165.* 


| 888-229-2193 





Play, relax and rejuvenate at California’s 
premier mountain resort. From campsites 
to condos, you'll find both luxurious and 
rustic comforts. Start a family tradition... 
call or click for a free vacation planner: 


888-GO MAMMOTH 
VISITMAMMOTH.COM/SUNSET 


iscove 
e Fort Bragg, C 


Pe 


The Cre of the | 
Mendocino Coal 


www.forfbragg.com 


| 
| 
a 





ADVERTISERS IN THIS 
TRAVEL DIRECTORY 
cheerfully will send complete infc' 
tion, including rates, reservation } 
accommodations upon reque:’ 





I 


; 
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inantic inn on thie edge of Monterey Bay 
) www.pginns.com 831.372.4341 


Make Your Day - 


Revisit 


poms with patios & balconies 
piimentary continental breakfast 


Ibe 
plimentary off-street parking 


fade ¢ 
Ocean Ave. at Monte Verde od tt 


; =624-3874 www.loboslodge. com 


TEREY PENINSULA INNS 


UBT) JB OR ule ieee 
Sun - Thurs 


“(800) 575-1805 


WwW montereyinns. com 


onl 


Back and Better 











Jwww.harvestfestival.com 


aN 


GINAL ART & CRAFT gy 


CORDEVALLE 


A ROSEWOOD RESORT 


SNCS De 


Golf ¢ Spa * Winery 


ALIFORNIA 


For Special Sunset package 
call or book online at 
408.695.4500 
www.CordeValle.com/sunset 


TURTLE BAY 


EXPLORATION PARK.. 


oh 
Auman. Halire. 


530-243-8850 » WWW.TURTLEBAY.ORG 
REDDING, CALIFORNIA 






OW 


Than Ever! 


1 meencsco: Nov. 3-5, Sacramento: Nov. 17-19, San Jose: Nov. 24-26 


415.447.3205 
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Lake County 


Taste the farm-fresh flavors of fall. 
Juicy pears, a oon Suen seg and award-winning wines, 
Farmers markets, harves 
Whatever 


festivals, grape stomping. 
‘your mood, memories are made in Lake County 
REQUEST YOUR FREE ACTIVITIES PACKET 


1-800-525-3743 Tae 





www.lakecounty.com 


peter Sa Beach el ; 


RS ieee 4 


ba in 4 


Across from Beach 
Fully-Equipped Kitchens 
All new model home amenities, at the beach! 


i i} 
2950 Ocean Street, Carlsbad, 


(760) 729-2493 1-888- BOBEACH| 
www.opbr.com 
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REDWOOD COAST 


OW Co melo sche 
then lez tall hae 


800-346-3482 www.redwoods. as 


SANTA CRUZ COUNTY 











Super Senior Package 
Save 40% off all condominiums Sunday-Thursday. 
20% off all meals and beverages during your stay. 


Offer valid 9/4/06-6/28/07, excluding holidays. 
Registered occupant must be 


at least 60 years of age. 
800.676.1695 Sipe 


SeascapeResort.com eee 
Aptos, California — Monterey Bay 





G7 


CBP PY 





SAN FRANCISCO/BAY AREA 


e Arrival amenity 

* Evening turndown 

¢ Complimentary parking 
¢ Late check-out 


SANTA CRUZ COUNTY 





t vacation homes 


ominiums in a 
ated community. 


= 


5 
»> 
Kee 





aq 
2 





onrerence fa 


and vacation home sales. 


Also off 


and \ i 


WWW. palarodunes.com 
(800) 564-1771 


Expect understated elegance with a tradition 
of discreet service and refined comfort in 

an intimate setting 

Weekend Escape Package includes: 

e Luxurious guestroom 

¢ Sumptuous full American breakfast for two 


package 5] 9 Q: plus tax 





SANTA CRUZ COUNTY 


Enjoy sun, surf and ¢| 
= the Monterey Bay. Lal 
= selection of propertie} 


Bailey Property Managy 
www. baileyproperties Il 


1-800-347-68 


SAN FRANCISCO/BAY AREA 


i ATMEL is meee Marilee te 


Lao OW ey Todd allay 


There’s a big reason why San Mateo Cour 


is the favorite place to stay when visiting Sa 
Francisco — the Pacific Ocean. Start your § 
with the thrilling sight of whales as they ma 
their annual migration along our coastlin 
Next experience the adventure of surfing ; 
with a lesson in the afternoon. Then, tops) 
your day with a sunset dinner on the bex | 
featuring the freshest, loc 
ingredients. And that’s jus; 


starters. With so much to s/ 
ue and do, San Mateo County!| 
SA can be a hard place to leaves iq 


convention and wisitore bureau 


The Best of the Sum Francisco Bay Al 








SONOMA COUNTY 


THE SEA RANCH CALIFORNIIi 


great memories start 


From soothing 
Peels 


. sounds to the maim 
the redwoods, comi 
COMMA 4:1) 21) 
CEA CLAS 


For reservations, please call; (800) 368-2468 or (650) 322-1234 

For more information on packages, please visit www.stanfordparkhotel.com 

4} 100 E] Camino Real « Menlo Park « California 
*Subject to availability and restrictions may apply. Offer expires October 31, 2006 


STANFORD 
NW a 
HOTEL 





ori 8 eee an Ola) 
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FRANCISCO/BAY AREA 


SONOMA COUNTY YOSEMITE AREA 


ne ere , on 120 Wineries 
Ys fa, 50 Lodgings 


2 ag eee es) % Northwest MTs ERE 


4, Pe on Sonoma FU t S nT 


) er VAY eer eed “NE R or County 
er z NAME OF THE. 















j ie Manan cat get et 
; “ 
| 





ee iy ‘FREE Map 


~www.visitwineroad. com 
: Pcl a Texe(o ot) Woo cere q 


“hs Si i ry 
Aare ETaTe 
Lodgings aoe : 


Upcoming Events: 
-Wine & Food Affair - Nov. 4 & 5, ‘06 
Winter Wineland - Jan. 13 & 14, ‘07 


Tickets online: www.wineroad.com 
or call (800) 723-6336 


ae) 

















—. 
i 4 


| Novato CHAMBER OF COMMERCE 
800/897-1164 
} www.tourism.novato.org 

m@ Marin COUNTY VisiITORS BUREAU 


4 Te PPI 
i www. visitmarin.org 
i 









1 VALUE RATES AVAILABLE MID WEEK ! 
en 
i } aie MANTIS Now over 1,000 slots! 


THERN CALIFORNIA 24 Table Games 


1 Cut Live Music and Dancing 
. 


aii, Tahiti,and more! yee eTelem ava Tee s1e)iUi nem eaaltas 
RSC sacl a 
A Division of McCoyTravel.com 


Reamer Bren 





























7 Bars and Restaurants including 


Fine Dining 






Bar M Ranch~ 

Your Western Escape! 
Enjoy home-style 

hospitality in a historic, j 

dude ranch getaway 31 miles cia af 

east of Pendleton, OR. ZN 1eN,@. * 

i.xclusive property in the LA area, 38 pin Nye n\s =~ 

just minutes to major j 
attractions and entertainment. 

erfect for work or vacation travel. 


www.blackoakcasino.com ee 
joy the luxury and feel right at home. 


Toll Free 1-877-747-8777 

East on Hwy 108 to Sonora.’ 
Exit Mono Way, then right to Tuolumne Rd. ~ 
Must be 21 to gamble. 





Visit www.sleepinla.com or 
call 505-610-6543 
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ISLAND OF MAUI 


GDM AAAI 2 RS SOY SET RSET ROM SES [CES eR 


A PERFECT PLACE poe, e 
eres SON AAC aE cele .s a 


ResortQuest Kaanapali Shores 


ResortQuest Hawaii has 27 hotels and condominium 
resorts on 4 islands. On Maui, ResortQuest Kaanapali 
Shores is a full service resort condominium located 
beachfront on world-famous Kaanapali Beach. 


> Spacious 1- and 2-bedroom suites 

* Poolside dining, tennis courts, two jet spas and 
fitness center 

» Spa services, aromatherapy and indoor/outdoor massage 

> Experience “our Hawaii, your way” with our 
complimentary “Aloha Book” filled with offers 
that help you share in our culture, history, cuisine 
and attractions 


= 


Cal) your travel specialist or 
RQKaanapaliShores.com 


866-77-HAWAIE (774-2924) 


Ask about our Best Daily Rate or Weekly Rates 


©RESORTQUEST HAWAII 2006 


RESORTFQUEST. 
FORMERL ee 


Mm a U Sugar Beach Resort 
Beachfront Property CONDOS © 
Book online! ” $f 35 TENE, | 


7 night min, 


www.crhmaui.com/sunset) | 


Condominium Rentals Hawaii | 
Maui's condo experts! 1-800-367-5242 c 


S_- WEST MAUI CONDOS (Gh (Gp CS; 
Sunsets, Beaches, Golf and ae he lantation : Wi a 

panoramic oceanviews. in the heart of Lahaina, Maui, Hawaii 

fon a A ee A (800) 433-6815 ¢ www.theplantationinn.com 


Sullivan Properties, Inc, * www.MauiResorts.com 
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ISLAND OF MAUI 


8 


Seniors 


' 

e 
E — | 
Sant 


wt a Y : 
| 4 


aXe tne 


Maui! 


th oe Free 


800-367 -5030 
pas Li Ka4ll. BEACH RESC 


Discover The Unhurried Way of Lifi 


i 


le napilikai.com 





| 
| 


Pivieme) ae: 1ey- Wi 
\e 













SPECIAL CRUISES 


Pa ae ee Se 


; FREE VIRTUAL , 
TOUR? CHINA 


\ND OF KAUAI 







Explore the Viking River Cruises 
advantage through the heart 
of historic China. Imagine 
strolling on the Great 
Wall. Gliding through 

the lush, mystical gorges 
of the mighty Yangtze. 
Marveling at Xian’s silent 
Terra Cotta Warriors. 
Feeling the reverence of 


Beijing’s Forbidden City. 


JSEBOATS 


fe) TS 
A riled 


Call Now for your FREE DVD™ 


i 
i 
il 
i 
| 
swim, fh water suo il «1-877-523-0575 
i 
i 
i 
i 
i 





take in the scenery from the deck of your You can also visit us online 
“ Seven Crown Resorts houseboat at one of our dvd.vikingrivercruises.com 
: er _ four destinations -- Lake Mead, Lake Mohave, Or fill in the coupon below and include 
BIDWELL MARINA your email to receive “Insider Specials.” 


California’s Best Kept Secret 
167 MILES OF SCENIC SHORELINE 
ral California (70 miles north of Sacramento) 
eLuxe Houseboats at Competitive Rates 
B00) 637-1767 (530) 589-3152 
www.GoBidwell.com 


Lake Shasta or the California Delta. 


Name 





Address 












City State Zip 


CST # 2052644-40 


Enale! eee >) 
Mail to: Viking River Cruises : 


5700 Canoga Ave. #200, Dept. 906H VIKING i 


A cieltaeeal a a ae Woodland Hills, CA 91367 RIVER CRUISES 





VAIIAN ISLANDS 


~ ae Tt Py ii 


Ree ERR FE) Ce Tasly. 





"LICE 
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anybody an af ee era Coral 
Canyon, The Ledges and Sunbrook! 


www.tr 


ea a 


WOAB 


pee, | Where \/20se4 Begins 


y TA 


=i 


Nae ei; Ag IRGE 
ZION NATIONAL PARK 
National Parks 
Breathtaking Scenery 
Epic Adventure 


VISIT 
UTAH'S “5X NATIONAL 
NS) 


. — = 


uw 
FIVE NATIONAL PARKS. 
ONE INCREDIBLE JOURNEY! 


er Meee RR 
utahnationalparks.com 
WM ae OW Uae tS esl 
Ci TM at Yar eae 


STP SHS Be eKoren it 
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SCHOOL & CAMP DIRECT(. 


TRADITIONAL SCHOOLS 


RIVERSIDE MILITARY ACADE}) 


Heads Above. 
=» Leaders 
Beyond. 


The opportunity to soar; 


the ability to achieve; the drive to exce) > 


At Riverside, we make it happen. 
Grades 6-12, SACS-SAIS accredited 
1-800-GO-CADET ° 1-800-462-2338 | 


770-532-6251 * www.cadet.com 
Gainesville, Georgia 


For 33 years we've beer] 
helping young people, «| 
12-19, realize their rae 
potential. 

PROGRAMS FOR ~ 

+ ADD/ADHD Teens 

« Underachievers 


* Leadership & Character 
Development 


+ College Preparatory Coriell 
ACTIVITIES INCLUDE ~ 

+ Competitive Sports 

+ Equestrian, Mtn Biking & » 


NCA Accredited 
Continuous Enrollment 
admissions@ocrs.com 


Co eran ee 


| SrelerWie 
| VALLEY 


For the Sable underachiever . 
College Prep * Boarding School * ’ Grades 
530-583-9393 


enroll@sva.org 


SPECIALTY SCHOOLS 


Aspen Achievement eta.) 
Discover the Fire Within 5 


] 
Aspen Achievement Academy is a licensed treatri | 
program that integrates intensive therapy |) 
experiential education in a healing wilder 
environment. } 


Aspen has a sixteen-year track record of effectively treath 
teenagers who exhibit such self-defeating characteristics 


+ Substance abuse + Family conflict 
* Oppositional defiance + Low self-esteem ) F 
+ ADD/ADHD + Lack of respect to aut |p 

+ Academic underachievement _ » Negative peer relatior } 


Admissions: 800-283-8334 / \ 
Www.aspenacademy.com : 





SCHOOL & CAMP DIRECTORY 




















CIALTY SCHOOLS 


The most incredible transformations happen outdoors. 


At Montcalm, we understand the healing power of nature. The Montcalm Outdoor Challenge 


helps troubled kids discover wonderful ways to overcome their problems through NMylkieably 
hard work, persistence and teamwork. To learn more, contact us at 866-244-4321 or 

S$ -¢€ HO *LO,5E"s 
montcalmschool.org. FOR BOYS AND GIRLS 


I _ NOT EVERY PROGRAM S YOUR TEEN 
5 : _WILL HELP YOUR TEEN! ae i: teste 
Bice Rock 1 oe race can make the difference FAA SP) Port Di Nip any 
c any on S ch é o] ie between his/her future success or failure! 
| * Mistakes are costly in dollars and time. 
‘i i Mistakes deepen suffering. AFFORDABLE OPTIONS 
lope for the future l fore making this important decision, FOR TEENS IN CRISIS 
_— eat? : consider all the options. 
‘Healing wounds from the past ; e right choice for your child depends on www.theacademyusa.com 
Boys and Girls 12-17 [ oc - 
% f if Reiss has helped over 5,000 
ag Therapeutic Eovirooment | (i cr 1-800-808-7515 
* Life Skills Devel t 1 | Virginia Reiss, M.S. (415) 461-4788 The 
‘ a eae ; oa Educational Psychologist #LEP652 cademy 
www. VirginiaReiss.co 
* Substance Abuse Treatment I = 
Family Involvement : 
f° Athletics " 
= “Preparing Youth for success” : 
1-800-635-4441 : F (3 t | 
a--yvericcom [Roemer HTC Ualalog 


*Specialty Schools 


Pa 


*Behavioral Programs 
a I ? 
rob em Teen has *Treatment Centers 


*Short & Long-Term Options 


Receive immediately online at 


specialtyboardingschools.com 


or call 


1-800-981-2876 


advisors available 


i & Group — : 
Family Support Program 
\dividualized Academics 
4 888.283.7362 Ext. 112 


(ww.bridgesboysacademy.com 


Options for Struggling Teens 
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* Direct from factory 

| * 20 to 40% off retail 

¢ Portable propane gas fireplace 
¢ Entertain day or night 

HI * Styles to suit any decor 


Order online 













NEC) 1) tm eO] 


| www.canadianindianart.com 
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occ eccccccooocoooce 
REDWOOD 


© GREENHOUSES > 


America’s BEST Values! 


GROW YOUR OWN FRESH ORGANIC FRUITS & VEGETABLES 
OR BEAUTIFUL ORCHIDS AND TROPICALS IN YOUR EASY TO 
ASSEMBLE SANTA BARBARA GREE! 












FREE CATALOG (800) 544-5276 
email: robsbg@aol.com 
website: www.sbgreenhouse.com 

SANTA BARBARA GREENHOUSES 
721 Richmond Ave.-S Oxnard, CA 93030 e 
©00008008000080080880808080 


x 
Fy eee 


ae) 


Bat) ear eld aE 


Swim against a smooth current adjustable to 
any speed or ability. Ideal for exercise, water 
aerobics, rehabilitation and fun. Just 8'x 15', an 
Endless Pool® is simple to maintain, economi- 
cal to run, and easy to install inside or out. 


Already own a pool? Ask about the QRrosmane 


For Free DVD or Video Call 
(800) 233-0741, Ext. 4620 


Visit www.endlesspools.com/4620 


G30 


iH Seebol ecg Bey cuba Oty 
Precast Concrete Decking 


Sintec ice ce 
Non-Combustible. 
Finally, a stylish alternative to wood 
CCC MMM MTOM OR cs 


800.572.9029 
www.dekstone.com 


SUSI NCO Ese UC 

























PEST BIRE 


» Affordable & Effec} 
Bird Control Solut! 


-e Over 100 Products Availey 










|” Bird Spikes * Sound Deterrell 
| Visual Deterrents » Goose Repel 
...and Much More! 


e Easy to Install & Maintain}| 


e Will Not Harm Birds! cases) 


Loe wwit& a 8 Sw! oOUCT 


EASY ONLINE ORDERING é 
www.AbsoluteBirdControl.c com 





! 
PO ae CMS ECL OR mTOR ODT Uap 
PEC Cee M RC RC eT eo 


Cee ET IER VAMC ln 





Tee 


Tm eNO CU 


& GREENHOUSE & GAR} 
Mount Vernon, Washing 


1-800-322-4707 + www.charleysgreenhous 





jlar cedar do-it-yourself designs 
_ for outdoor living 


VixenHill.com 
800-423-2766 


Dept.#ST6 





ity N 


Qua 
mis oy alipabe 


Blinn ab 
er Douglas? » Le 


POV aCe ties 


ata 


as 


ey 


100% Satisfaction > | 
_ Guaranteed! er! | 


[ FREE UPS BLINDS, WALLPAPER & MORE [i 
essai www.americanblinds.com [jj 


*Most orders ship 800- 679- 02098 


__ in 24-72 hours. 
najo credit cards, money orders & checks accepted 


You'll never find a reason 
to buy from anyone else! 
! personally guarantee it! 

Steve Katzman, President 


v ee, ht a A 


Missing A Piece ag 
_ Your Pattern?, 
American Pee 


Chantilly, 
by Gorham 


2 buy sterling silver, 
a careful appraisal 

primaximum value. 

i Beverly Bremer 


SILVER SHOP 


stom Tailored” Table Pads 


iWantly handcrafted to fit any type table. 


pped directly to your home, sg 
Satisfaction guaranteed! 


™)Get the protection your table dese 


four FREE CATALOG for more details. 





[a 


ae) Ee Eee 1 


an Hs oy 


eae *1575 


Diameters oa Ours 
3'6" to 7'0" Oe Sa 

SCCM an lil ers ' ie ese 
Units Be eee BUS) 


The best eaeEHOE, quality, and prices! 


Since 1931, The Iron Shop has enjoyed a reputation for outstanding design and fabrication of spiral 
stairs. Today, we utilize computer-aided technology throughout our production process successfully mixing 
state-of-the-art manufacturing with Old World quality. Offering the largest selection, highest quality, and 
lowest prices in spiral stairs—we make sure that you get the right spiral to meet your needs, available in any 


height and BOCA/UBC code models. And our spirals are still made with pride in the U.S.A. 
Call for the FREE color Catalog & Price List: 


1-800 -523 - 7 42 7 Ask for Ext. $ 


or visit our Web Site at www. ThelronShop.com/S 


Main Plant & Showroom: Dept. S, P.O. Box 547, 400 Reed Rd, Broomall, PA 19008 
Showrooms / Warehouses: Ontario, CA * Sarasota, FL * Houston, TX * Chicago, IL * Stamford, CT 


5 Oru De 

| eae 4 
CTS wT 
Construction 





Installation Video featuring 
“The Furniture Guys” 





THE IRON SHOP’ 


The Leading Manufacturer of Spiral Stair Kits® 


belonging to Ed Feldman 
and Joe L'Erario 


©2003 The Iron Shop 





“The Furniture Guys” is 
a registered trademark 


a Saar Retractable 
PATIO COVERS & AWNINGS. 


Custom made SUN PROTECTION without any posts 


5 eee 


Thousands of satisfied customers over 29 years. 
1000 Rot & Fade Resistant Acrylic Fabrics from Germany 
We ship worldwide ¢ We install in California and Hawaii 

K@3° ROLL SHUTTERS “Seut'vé happen by design 
Phe The architects and designers, project 
managers and craftspeople who listen. 
Only Empyrean, proudly offering 
Deck House, Acorn, and The Dwell’ 
Homes by Empyrean. Your house, 
your Way. 


BUEN ARN 


ARCHITECTURE / PLANNING / FABRIC 





For Free In-Home Consultation or Color Catalog 


_ CALL 1 (800) 452-0452 


"Headquarters: : Contin ial To order our Design Portfolio, Beene ae) ae 
3175 Fujita Street, Torrance, CA 90505 -727-3325 or online at WWW.emp-apf.com 
\wwwintertradeincorporated.com as tee lll anata 
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Bonds hundreds 
of materials 
including wood, 
stone, metal, ceramic & 
more! Incredibly strong 
& 100% waterproof! 





The original source of wide plank floors 

















since 1966. Family, trust, quality. 





A wide variety of design options 








to fit any style of home and any budget. 





Call for your free portfolio. 


866-595-9663 


| Serving the West from our Denver showroom. 


arlisle 
Wide Plank Floors... 


[BLACK’S, 





FARMWOO 











INCINOLET’ 


Ae age erage mer a 


PROBLEM SOLVED! 


Need a convenient 
























Home, cabin, barn, 
boat or dock — 
INCINOLET is your 


SIMPLE to install 


Guaranteed Quality 
and service from America’s 
premiere table pad company. 
Free measuring service is available in most metro areas. Your 
satisfaction is guaranteed with our 30-year limited warranty. 


ULTRA CLEAN: 
waste reduced to ash. === 


1-800-527-5551 
www.incinolet.com 





TOP QUALITY: 
stainless steel. 








Heo Gm OU eh Cuniiy 
2639 Andjon @ Dallas, Texas 75220 










me INCREDIBLY 57 


Extra Thick. Extra Stick. 
New Gorilla Tape sticks to things 
ordinary tapes simply can’t 


° ° Antique — 

D Beams 
_ © Rustic Wide 

‘Plank Flooring 
and more... 
| ©All Salvaged 
and Reclaimed 
Le Weed 


q 


Custom Table Pads 
1-800/328-7237 ext.281 


www.sentrytablepad.com — 
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Mrs Stewart’s Blui 


© WHITEST WHITES 

© SALT CRYSTAL GARDEN 
¢ SWIMMING POOoLs 

¢ WHITE Hair & Pets 
e Fine CRYSTAL 





Ask Your Grocil 
Find Out About “Mg 


Free literature: | 
P. O. Box 201405 
Bloomington, MN 554) 


BE ea 


www. mrs stewart. 









“ China, Crystal, 
Silver & Collectibles @ 
Old & New - Buy & Sell ~ 

10 Million Pieces 

183,000 Patterns 


J Call for FREE lists 
¥ of each of your patterns. , 


1-800-REPLACE « 

(1-800-737-5223) 
PO Box 26029, Dept. TU 
4 Greensboro, NC 27420 
sy www.replacements.com® ™ 


REPLACEMENTS I’) 
ease TT glee Ned 


-to-apply rub-0 | 





a | 

















alfor walls that mi 
hand-painted lettering! Fil 
phrase, check the length 
fonts before buying at if 
wallwords.com 


7 fe's eee 


a } 
FREE Catalog (888))} 





Call for Information 
1-800-4-U-Build 
www.endeavorhomes. 
Dealer, Inquiries Invited 












| Organize 








Your | J eS 






Closet 








i 
Everyone needs more closet space, but getting orga)| 
is hard, especially when your current closets are «| 
flowing with decades-old debris. This new Sunset: } 





guides you to the most approciate configuratiol | 
materials, whether for clothing closets, crafts noo") 
the pantry. Before-and-after makeovers illustrate < |f 
ety of closet solutions for bedrooms, home 0 
pantries, craft centers and more. Step-by-step phote i 
illustrations help you complete your very own smart ¢ 










$14.95, 128 pages 





Available at your favorite bookseller or visi 
online at www.sunsetbooks.com. 


| 





















3a eh 




































netrading.com 
686. 
JGS/FLOORING 


9784 CARPET, ceramic, tile, 
5% over cost! American 


LE WIDE PLANK FLOORS: 
geen hand crafting traditional 
loors for nearly 40 years from 
ntique & Old Growth 
woods; crafted in widths 
We ship anywhere with 
& design options for any style 
portfolio. 866-595-9663. 
nkflooring.com 
RN - Buy all major brands 

e. Largest selection of 
tock. 800-345-0478. 
tbarnusa.com 

[STAL/SILVER 
NUED AND Preowned 
=. Buy and sell by the piece. 
88-757-8282, www.edish.com 
UED PATTERNS 
e- Glassware- Flatware. 
ible - Directory of Dealers. 
urtable.com 

f? 800-600-2127. 
DESIGN 
SIGN Western Region Award 
esign Group. “M” Landscape 
878. www.rhinodev.com/m 
som/go/fuschiasconchas 


AAGE? Virtually Invisible Deer 
sy Installation. 1-800-244-3337, 
ersgardens.com 


Irrigation made easy. 
our FREE Design 

7) 246-3747 
epot.com 


T PEA FACT KIT How to 


antingsweetpeas.com 
00) 371-0233. 


DIARY Great gift idea. Track 
garden activities. 
feousgardenscompany.com 
PPLIES Kits, Filters, Pumps, 
Products, Algae Treatments. 
200 www-floratropicana.com 
ao. 

(CANS dried fruits, cakes, 

ich much more. Gift Packs - Home 
‘catalog - Call 1-800-999-2488 
sb site www.sunnylandfarms.com 


‘LASSIFIEDS rate is 
10 word minimum. 

ore issue placement. 
ublisher’s approval and 
istency. Media People, 
Magazine are not 
/pographical errors or 
nt is required for 

d order form, call 


, INC., 800-542-5585, 
ax: 860-626-8625, 
o@mediapeople.com 


grant long-stemmed — 


To advertise call -GOO-542-5565 


HELP WANTED 

$400 WEEKLY ASSEMBLING 
PRODUCTS. For free information send 
SASE: Home Assembly-SS, Box 216, 
New Britain, CT 06050-0216. 

PLANTS 

CACTI & SUCCULENTS Buy Online! 
Fast service, huge inventory, low prices. 
www.cactuslimon.com 


RAIN CHAINS 


COPPER/BRASS RAIN CHAINS, 
beautiful replacements for gutter 
downspouts. Large selection- | 
Custom lengths. www.RainChains.com 
Toll-free (888)480-RAIN(7246). 

REAL ESTATE 


BITTERROOT VALLEY, MONTANA 
For Sale: Second homes/cabins with 
mountains, streams, space, serenity. 
KING REAL ESTATE, INC. 
406-375-0166, www.bitterrootmls.com 


DISCOVER SOUTHERN OREGON. 
Outdoor adventure, city culture, relaxed 
lifestyle, www.kevinnally.com 
1-800-888-1341. 

Escape to MONTANA, WYOMING, 
Affordable Land, Owner Financing 
Available. www.rmtland.com 

LIVE THE ISLAND LIFE! 
ANACORTES/WHIDBEY ISLAND WA 
Vacation/Relocation Home, Windermere 
Real Estate/Whidbey Island, Thomas Kier 
360-675-5953 tomkier@windermere.com 
www.thomaskier.mywindermere.com 
NEW LAKE OROVILLE COTTAGE on 

25 panoramic lakeview acres, 
www.lavidadorada.com 

PORT LUDLOW- ESCAPE to the Northwest's 
Premier active retirement community. 
Coldwell Banker Forrest Aldrich 
800-428-9902, www.portludlowhome.com 
SUNSET IDEA House, 5100sq.ft., 9.3acres, 
SunValley, Idaho. $200k Under Appraisal, 
www.mattsidaho.com 208-608-9800. 
REUNIONS Ma Eos 


FAMILY REUNIONS in the Colorado 
Rockies. Certifiable Fun! 800-292-6063, 
www.vacationsinc.com 

TOYS 


TRADITIONAL TOYS! Wooden Toys & 
Puzzles, Handmade Dolls, Classic Books... 
Free Giftwrap!!!! www.aToyGarden.com 
TRAVEL/SPECIAL EVENT 


DISCOVER DUDE RANCHING. Visit #1 
Gene Kilgore’s www.RanchWeb.com 
‘USA, Canada, South America! 
VACATION RENTALS 


CALIFORNIA 


BEACHFRONT SAN DIEGO, Luxury 2BR 
Fully-Furnished Condominium. Check For 
Availability 619-286-3939. 


BEACHFRONT SAN DIEGO, miles of 
beach, fully equipped condominiums. 
Pool, spa, sauna. Great family/ 
corporate location. Color brochure, 
800-248-5262. 
www.beachfrontsandiego.com 


Beautiful LAKE TAHOE VACATION 
Rentals. Condos, Cabins & Homes. 
1-800-GO2-TAHOE. 
www.northlaketahoerealty.com 


HIGH SIERRA-Arnold, CA Highway 4, 


4BR/3BA Chalet, hot tub. 
Owner (209) 478-0340. 


MENDOCINO Coast Beachfront Vacation 


Homes; spas, fireplaces. 1-800-359-4649 
www. fortbraggvacationhomes.biz 


MONTEREY BAY /Seascape Beach - Ocean 
View, Luxury Amenities, Jacuzzi. Sleeps 7-9 
people, 3BR, 2BA. Walk to Beach/Seascape 
Golf Course, Tennis, Shops, Restaurants. 
www.seascapebeachrental.com 

(831) 689-9784. 

SANTA CRUZ County affordable 

luxury homes and condos. Available by 
weekend and weeks. 800-260-2041. 
www.cheshire-rio.com 

SEQUOIA NATIONAL PARK Giant Trees! 
* Cabins * Vacation Rentals, 1-800-793-7309, 
www.theriverinn-cabins.com 

YOSEMITE: GREAT location 

inside Yosemite Park gates. 

559/642-2211 weekdays 9-5. 
www.yosemitewestreservations.com 


1-888-TRY-KONA 
BIG ISLAND HAWAII VACATION RENTALS 
Call Now For Low Season Discounts 
Visit www.trykona.com 


1to 6 bedrooms $60-$500 
10 BEACHHOUSES - KONA4 together 
for weddings, reunions, pool houses 
from $120 to $275 kid friendly/cribs 
800-588-2800 www.hawaiibeach.com 


BIG ISLAND GOLFERS’ PARADISE 
Waikoloa Villas. 3B/3B 1-800-928-2750 
www.konacondos.org 


BIG ISLAND - Volcano Village Vacation 
Rentals 800-845-7559 or visit 
marylvacations.com 

BIG ISLE HAWAII reserve luxury Waikoloa. 
Villa #19, 18th fairway. 4 bedrooms, pool, 
spa, tennis. (808) 883-9951. 

HAWAII’S MOST ROMANTIC BEACH 
HOUSE. Oahu’s most beautiful beach, 
deluxe features. Website: many pictures, 
description: www.hawaii-beach-house.com 
(800) 934-3555. 

KAUAI FAIRWAY HOME - PRINCEVILLE. 
Three Master Bedrooms. $1,600/week. 
PACKAGE AVAILABLE. 1-800-686-6926, 
website: www VisitPrinceville.com 

KAUAI North Shore Superb Beachfront 
Cottages, Condominiums, Homes. 

Details on web at 8oohawaii.com or call 
1-800-487-9833 Hanalei Vacations. 





KAUAI POIPU KAPILI. Oceanfront 
condominiums, private, peaceful, 
1,120-2,600 sq.ft., elegant interiors, 
spectacular ocean views, 
www.poipu-kapili.com 1-800-443-7714. 


KAUAI POIPU Premium Oceanfront condos 
call Poipu Connection 800-742-2260, 
www.poipuconnection.com 

MAUI ARCHITECT’S one bedroom 
condo private beachfront. Kaanapali, 
Kapalua 1-800-9-GOTMAUI 
www.mauicondovacation.com 


MAUI BEACHFRONT BR Honeymoon 
Condo. Kaanapali Kapalua 1-800-955-2494 
www.islandhomes.com/maui 
judy@islandhomes.com 


MAUI BEACHFRONT Condo 
2BR/2BA. Awesome Views! 

Owner Direct - 800-894-4585 
beachfrontmaui@yahoo.com 

MAUI BEACHFRONT Condo. 2BR 
Spectacular. $175-$230/night. Owner 
888-757-8780. www.mauicondo.org 


MAUI KAPALUA Luxury 2 BR/2BA 
Fabulous View. Best Beach. Owner Rates. 
www.kapaluavacation.com 
1-800-332-5358. 

MAUI OCEANFRONT A+ Luxury 2 &1BR 
Condos. Call Owner 650-207-0748. 
www.uniktavacations.com 


MAUI OCEANFRONT CONDOS 1, 2 or 3 
bedrooms from $140. Owner Direct 
800-733-3603 www.gilvv.com 


MAUI WAILEA Ekahi, 1BR/2BA 

Luxury Tropical Beach Resort, 

Owner (209)478-0340. 

NORTH SHORE OAHU private beachfront 
home. Sand, surf, sunsets in your 
backyard. ROHANA@hawaii.rr.com 
(808) 737-1300. 

OAHU, BEACHFRONT Historic Lava rock 
home. 3BR/3BA $2695/WK, $7SO00/MO. 
808-261-4422, 808-261-0448, 
www.halepohaku.com 

OAHU/NORTH SHORE Furnished 
Condos. Golf - Tennis - Beaches. 

Estates Turtle Bay 808-293-0600. 


SECLUDED RIVERSIDE Cabin, 35 miles 
from Santa Fe. All conveniences, private 
fishing. www.pecosrivercabin.com 


LINCOLN CITY OREGON COAST Luxury 
beach house with ocean view. 3BR/2BA 
sleeps 8. Newly renovated gourmet 
kitchen, designer furnishings & linens, 
entertainment center and private 
backyard. wwwWecomaCreekside.com 
1-888-816-3440. 

OREGON COAST Gorgeous! Private 
Beachfront Vacation Homes. All Amenities 
(Spa/Fireplace). (888) 227-1963, 
www.southcoastvacationrentals.com 
WALLOWA LAKE private homes 

with private lake access. 
www.wallowalakevacationrentals.com 
800-709-2039. 


WASHINGTON 


PEACEFUL LAKESIDE RESORT in 
Quinault Rain Forest. Cozy fireplace, 
cabins, hiking, fishing. (800)255-6936, 
www.rfrv.com 


SAN JUAN ISLANDS “GEM” - Waterfront 
Beach homes fully equipped. Great spot for 
fun & relaxation (866) 256-1072, 
www.lummiislandvacations.com 


ACAPULCO. Comfortable and neat duplex 
house rent, combines or separately (6 pax/ 
each 1-2 levels). Master bedroom. 2 jr. 
suites. Furnished. Air conditioning. Shared 
pool. Contact ochoa_maru@hotmail.com 
phone number: 52 55 54 38 66 27 

Mexico City. 

PUERTO VALLARTA Ocean-front Condo. 
2,400 sq/ft. Sleeps 6. Travel agency owner. 
1-800-426-2015; Fax 253-537-7813. 
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On seeing her ranch in the! 
of the Sierra Nevada for thi 
time. It was winter. Very bar 
Coyote country, I thought. 1) § 
back in the spring, and it was 
beautiful. And there was ani & 
from the 1920s. ¥ 
On fixing it up. I raised ther | 
the adobe. That’s actually qt 
raising a roof. 3 
A day at the ranch. At abou! @ 
T hear the click-click of my def 
on the floor outside my bedn § 
ing me it’s time to feed then # 
on coffee, look at the beauti? # 
garden, and decide whether 
to ride the horses before they 
after they eat. Usually it’s aff 
after you ride, you might take 
plunge in the pool. 

The evening meal is abou 
When my husband comes up 
usually comes too and they t 
Ribs; chicken, sometimes fist 
bring up from town. 

On the joy of growing her off 
Every time I came up, Id briri 
tree to plant. A lot of fruit. Ar 
pears, peaches, plums, cherr’ 
nectarines. Lemons and figs. 
little stand by the side of the 
honor system. 

What it’s like to ride a horse 
movies. When you're filming: 
don’t get the opportunity tc k 
horse. The horse is ruled byt 
gler, and rightly so—they’re 
make sure you don’t have an; 
But it’s a little bit mechanicat 
so, I love making westerns. I | 
I could do one a year. I like hz 
with the cowboys. I like hors: 
Favorite thing about living h 
lovely to have a place that ect 
to what I feel Old California r§ 
been. To be able to sit in the! B 
sunshine at the base of a pal {fi 
and look into the snowcappe } 
tains of the High Sierra is wo | 


Anjelica Huston has starred i ff 
Grifters, Lonesome Dove, and / Be 
Confidential. Her newest mov | 

Maiterial Girls, is in theaters m (4 
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BUT, AT TIMES, YOU’LL ONLY PAY FOR FOUF 


| 
| DODGE DURANGO > Available 5.7-liter HEMI® V8 with a Multi-Displacement System that deactivates four cylinders dur) 
cruising while increasing fuel economy* > Best-in-class' 335 horsepower > Up to eight-passenger seating — the most avai 
seating in its class' > Best-in-class* interior room > Starting at $29,295* > Visit or call 


*14 city to 20 highway, EPA est. mpg with MDS. Results depend on driving habits and conditions. *Based on Automotive News classification. Excludes performance package velit h 
|| = When properly equipped. +MSRP excludes tax. As shown, $38,270. For more information about Chrysler Financial, ask your local dealer. 
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Dual stemware glasses are a great way to get the party started 
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ducing the most powerful BMW 
eries Coupe ever. Just beneath its 
hy SCulpted body waits a wealth of 
ling-edge ideas in this all-new Coupe. 
Vadvanced Dynamic Stability Control 


Fa =. 





that can apply braking to individual wheels 


for added stability. Our 300-hp inline six- 


to deliver more power while using less gas. 


And radar-assisted Active Cruise Control 


that adjusts your speed to suit surrounding 
traffic. As an independent comer 
make sure great ideas like these live on to 


n 
become ultimate driving machines {| 
i 
| 
| 
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BMW 2007 


335i Coupe 





The Ultimate 
Driving Machine 





bmwusa.c 
1-800-334 
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high definition TV home theatre 
system: $2,000 at Best Buy 


 “(nobody’s big-head in your way: priceless) 


aac Ea, a - ie . ieee 


©2006 MasterCard %y - 


Go to priceless.com (col learn about - Doss electronics. Then check them out in person 
at Best Buy Re tt : eM ueriane Nae \ale) technology in - 
f i om bis » ~ MasterCa) \ 
plain simple airs : to worry about is aitaits the popcorn. Z 
daa eee eolan eats Ma can k a7 for everything else there’s MasterCard” 
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Features 


go | Gold Country autumn 
New inns, fine restaurants, 
and charming small wineries 
make the Sierra foothills a 
perfect destination for quiet 
October weekends 

98 | Outdoor decor Squash, 
persimmons, and leaves 
combine in simple tabletop 
arrangements 

102 | Wild about grasses 

A passionate grower shares 
secrets for using grasses in 
pots and beds 

108 | Mushrooms Six dishes, 
from a buttery tart to garlic- 
infused pasta, highlight the 
complex flavor of mushrooms 


In every issue 


9 | FROM THE EDITOR 

12 | WEB EXCLUSIVES 

16 | READER LETTERS 

19 | OCTOBER IN THE WEST 
Our favorite ideas for the 
month, including the best 
pumpkin patches, new ways 
to experience fall color, fennel 
and pear soup, and more 
116 | THE NEXT FRONTIER 

A team of rescuers is hard 

at work in Arizona’s suburbs 
protecting native cactus 

162 | RESOURCES 

163 | THE DIRECTORY 

172 | THE SUNSET VIEW 
Mark Harmon in his 
refurbished Airstream trailer 





Cover stories 


FALL WEEKEND GETAWAYS 
Pages 30, 41, 44, 90 

HEARTY FALL RECIPES 

pages 108, 139, 149, 154, 158 
TOUR OUR IDEA HOUSE 

page 120 

GREAT LOOKS WITH GRASSES 
page 102 


ON OUR COVER Glowing 
aspens light up the trails in 
Adams Gulch near Sun Valley, 
Idaho. Craggy Griffin Butte 
rises in the background (see 
page 30). Photograph by Steve 
Platzer/Idaho Stock Images 





































































































































































































30 | GETAWAY Shimmering 
aspens, uncrowded trails, 
and reduced rates make fall 
the golden season in Sun 
Valley, Idaho 

36 | TOP 10 Favorite easy bike 
rides in cities across the West, 
from Seattle to Albuquerque 
41 | NORTHERN CALIFORNIA 
DAY TRIP For tasty treats 

and great views, explore 
Berkeley’s gourmet streets 
44 | WEEKEND Find enlight- 
enment (or at least peace and 
quiet) in Marin’s most beauti- 
ful coastal valley 

50 | TIPS & TRIPS [hings to 
do in Northern California 

52 | POSTCARD Jhe lighthouse 
shines again in Winchester 
Bay, Oregon 
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Garden 


59 | DESIGN Private nooks, 
mossy rock walls, and sweeps 
of easy-care flowers define an 
artfully untamed landscape 
65 | BEFORE & AFTER New 
plants and paving create a 
lush geometric look 

68 | DECORATING Mix orange 
and black plants to make a 
bewitching entry 

70 | ESSENTIALS [he five best 
bulbs to plant now 

72 | PRODUCE Grow fresh, 
flavorful greens 
75 | NORTHERN CALIFORNIA 
STYLE Sonoma Valley retreat 
76 | NORTHERN CALIFORNIA 
CHECKLIST What to do in your 
garden in October 


Crunchy shrimp wontons 
with green-onion dipping 
sauce 

Garlic-stuffed mushrooms 


Fennel and Comice pear soup 
Jalapefio-ginger butternut 
squash soup 
Lisa’s borscht 
Mushroom-potato soup 
with smoked paprika 


Shiitake and edamame 
salad with white miso 
vinaigrette 


Home 


81 | DECORATING A palette 

of orange colors, from caramel 
to persimmon, gives interiors 
just the right feeling for the 
season 

88 | EASY PROJECT [urna 
pumpkin into a glowing black- 
cat lantern 


Special section 


120 | IDEA HOUSE 

Sunset Celebration Idea House 
showcases ingenious building 
materials, fresh new finishes 
and furnishings, and a very 
Western approach to outdoor 
living—every major room 
opens to nature 


Tomato, sweet onion, and 
parsley salad 


Beef with tomatoes, pasta, 

and chili sauce 158 
Green chile—chicken stew 151 
Leek and chanterelle tart 110 
Penne with oyster mushrooms, 

prosciutto, and mint 114 
Pork tenderloin with 

pumpkin-seed sauce 144 
Sliced filet mignon wrap 

with pear-onion relish and 

blue-cheese dressing 142 
Spicy pork ribs 151 
Split pea—squash stew with 

basil and serrano 154 





149 | ENTERTAINING Grilled 
ribs, crunchy salad, and chile@ 
rich chicken stew hit the spot 
at a tailgate party 

154 | 3 WAYS WITH Butternu! 
squash in a flavorful stew, 
spicy soup, and moist cake 
158 | WEEKNIGHT Beef and 
broccoli combine in a quick 
one-dish meal 

160 | WINE GUIDE Local flavy 
shines in biodynamic wine 


Special section 


139 | RECIPE CONTEST 

From crunchy shrimp wontoll 
to creamy date flan, these 
prizewinning reader recipes 
celebrate the best of the Wes 


Garlicky sautéed mushrooms ~ 1 
Slow-roasted portabellas on 
parsley salad 


Butternut squash spice cake 

Chocolate chip peanut butter 
bars 7 

Date flan with almond brittle 1 


Ways to use quince 


ribbon design. 
handled pots 


1-800-4-KOHLER, ext. FMX 


A revolutionary Smart Divide w 
kohler.com/smartdivide 


kitchen sink with a low 4" 


divider. A blue- 
and pans and “hot dogs” 
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Guaranteed 


installation in over 
40 categories. 


From replacement windows to flooring, 
we've got you covered with professional 
installation in over 40 categories. All backed 
by our installation guarantee. Let us handle 
the details. For more information, visit 


Lowes.com/InstallationOffers. 


Bc 





Professional installation through licensed subcontractors. Permit fees are additional 


(not included in the basic replacement labor). All installation services are guaranteed by 
Lowe's warranty. See Installed Sales contract for details. 
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carpet to exotic hardwoods, we can help you create the kind of floors that move you. We'll even 


| it. Find more enticing flooring ideas and get inspired at Lowes.com/flooring. 


iby Lowe's. All rights reserved. Lowe's and the gable design are registered trademarks of LF, LLC. 

















Web exclusives Your guide to Sunset 


NORTHWEST tee 
(INCLUDES , 
ALASKA AN@IBIGED 







| ROCKY 
_ MOUNTAIN 





(INCLUDES 
HAWAII) 


We publish five regional 
editions (your region is identified 
on the table of contents) to 
provide local garden and travel 
information. To receive a 
different edition, please contact 
customer service (see below). 
When offering garden advice, 
we refer to the 32 climate zones 
created for the Sunset Western 
Garden Book. They factor in 
summer highs, winter lows, 
elevation, and rainfall to deter- 
mine what will grow where. 
Nurseries often use these zones 
as well. To find your zone, check 

















Se T zz “Does anyone know J of a hydrangea that www.sunset.com 
prs ee Our restaurant price ranges 
Hl will grow in full sun?” ... “You might give oakleaf represent te aa eeaee 
1 {Hl hydrangea a shot; it takes more heat and worse soil U.S. dollars) of dinner entrées, 
NH =i ce ; l : di 
than garden hydrangea.” ... “I work for a horticulture Se Ne eee 
ee » - breakfast or lunch. 
i company and we grow full-sun varieties.” Need help in §: $10 or less | 
| your garden or just want to show yours off ? Visit Sunset’s PaaS 
gardening community at www.sunset.com/gardening §§$6: over $25 


For offers from our advertisers 
throughout the West, turn to 
the Directory (page 163). 


Get in touch 
Write a note Send email to 
readerletters@sunset.com or 
write to Sunset Magazine, 80 
Willow Rd., Menlo Park, CA 
94025. Please include name, 
hometown, and daytime phone. 
Send a recipe Submit original 
recipes online at www.sunset.com/ 
submitrecipe or send by mail to 
Reader Recipes, Sunset Maga- 
5 li : wt zine, 80 Willow Rd., Menlo Park, 
|| ; : ; ee ee ot , CA 94025. You'll receive $100 for 
| each one published. 





























Online this month — Customer sevice Baas 
TONIGHT For a casual— HIS WEEK Welcome visi- THIS SEASON We've archived 
and ay tasty—spin on tors avis this DIY garland. collected a lineup of fall sunset.com/subscriberservices or 
) the burger, try our ground- By day, it’s ahandsome all-stars: five pumpkin 800/777-0117. 
pork sandwich, dressed up strand that celebrates the recipes, from bread to case eee aaa 
with a quick chipotle aioli. harvest; at night, it glows 15-minute risotto, rated five aide or 
| www.sunset.com/burger with a supernatural light. stars by our online readers. 
| www.sunset.com/wreath www.sunset.com/pumpkin 
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daytime TV show, “Martha,” she shares her passion for Th la 
g, entertaining, gardening and decorating with millions of 


es. Martha Stewart is also passionate about great food, and G E Mon ogram 


Visit monogram.com 








Reader letters 


The Road to 
Wonderland 
















































































































Yellowstone getaway 
I can’t imagine anyone not wanting 
to grab a backpack and a few 
necessities and jumping in the car 
with “Big Sky country or bust” 
streaming through their thoughts 
after reading about the Fishes’ 
adventure in “The Road to | 
Wonderland” (July, page 124). As I 
read along, I notice goosebumps 
forming and tears occasionally 
welling up in my eyes as I envision 
the excitement in Peter’s son’s voic! 
while riding his horse Amigo, or the 


family experiencing the simple yet incredible pleasure of 
watching a Western sunset. I suppose just as Peter was si 
hoping that he could share his love of Yellowstone and 
Montana and Wyoming with his wife and son, I too love ti 


hear about others falling in love with this wonderful place) 
Julie Fleury, Bozeman, MT 


it’s our goal to personally introduce you to = 
Waikiki. That’s why we're sharing our favorite = 

Island tips. From the most spectacular way to 
view sunsets to exotic regional flavors and uniquel 
Hawaiian traditions. And with the new OHANA= 
Waikiki Connection, we're making it even easier 
to connect with the true spirit of Aloha. 


OHANA Waikiki Connection 
Every guest will enjoy: 

e Free Waikiki Trolley Pass , 
e Free local telephone calls a 
° Free telephone calls to the US and Canada) 
e Free Internet access 

e Free in-room coffee 

e Free local newspaper 

° Free use of in-room safe 


al 
& 


‘Available starting 12/2210 


OHANA 


HOTELS*RESORTS 


ohanahotels.com 
1.800.462.6262 


Part of the € Outrigger Family of Island Hotels "} 

















assion for peaches 
Pick of the Crop” (July, page 24) lead me 
i reread Epitaph for a Peach: Four Seasons 
My Family Farm by David Mas Masu- 
loto (HarperSanFrancisco, 1995; $14), 
id it reminded me of the 14 years I lived 
ith an old Blenheim backyard tree in 
uthern California. The taste of those 
arots is imprinted in my life and my 
ildren’s. It is gratifying to read that 
bere are growers who value “juicy 
uture.” 
|. Conahan, Portland 


cipe inspiration 
took the August 2006 edition of Sunset 
long to San Diego for a visit with my 


Lughter and grandchildren. While there, 


ventional, as we used several varieties of 
basil from the garden. Because we found 
ourselves out of garlic, we substituted 
the oil in the pesto for garlic aioli. Layer- 
ing rice, tuna, pesto, and tomatoes was 
a gourmet visual delight. The dinner 
was a rousing success! Thank you so 
much for an inspiring springboard from 
which to build a delicious dinner. 

J’Nene Wade, Eugene, or 


Is solar worth it? 

In your June issue (page 114) is an article 
on solar energy for the home. I thought it 
would make sense for me since Ihave a 
south-facing roof that is exposed to the 
sun all day. I called the companies you 
listed. It seems that solar for a home of 
my size (1,850 sq. ft.) does not compute. 
The return on the cost is at least 20 years 
(in other words, it would take that long to 
break even). Maybe for the megahomes 
near me of 10,000 square feet or more it 


might make sense. Solar does work fora 
large company or factory that uses many 
megawatts of power, but apparently not 
for the average small homeowner. Maybe 
in a few years when the cost of cells 
comes down, installing a system would 
make sense. 

Roger Marshutz, Los Angeles 


EDITOR’S NOTE Installing a solar energy 
system is certainly a long-term invest- 
ment. Recouping your cost in energy 
savings can take as little as 5 years or 

as long as 30 years. Experts estimate the 
payback period for most homeowners 

at 10 to 12 years. To learn more, go to 
www.sunset.com/solar and look for “More 
on Solar.” 


Has a Sunset story inspired you to try 
something new? Please tell us about 


it. See “Get in Touch,” page 12. 


















































BUILT FOR THE COLDEST, MOST 
MISERABLE PLACES ON EARTH— 
LIKE YOUR DRIVEWAY IN JANUARY. 





Freezing temperatures. Driving snow. A buried driveway. It’s the perfect stage for our 
Storm Chaser™ 3-in-1 Jacket. The nylon shell seals out moisture. The Polartec lining 
locks in warmth. Zipped together, they're comfort-rated to 15 below. Granted, this 
jacket won’t make shoveling any easier, but it will make it a lot more comfortable. 


$89 


For a FREE catalog, | L.L.Bean 


call 800-926-0052 or shop now at Ilbean.com. 





©2006 L.L.Bean, Inc 
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Living rooms lac Merc a Kol all, for living. Meet Bryan, a lean new breed ¢ 

sectional. With ‘deep cushions and a stain- resistant finish, Bryan is at hom 
in any family room. stretch out. Watch a movie. Take a nap. Yet its classi| 
lines and textured weave make Bryan equally at home in the living in 
Imagine. A living: fer m you can actually live in. The Bryan Sectional, $2,¢ | 
Aldo Console Table, $499. Carved Balls, $11.95. Matic sare) cof) 


Re | 


| 
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umpkins with a 


re that perfect Halloween specimen in one of our favorite scenic patches across 
Vest. Just south of Half Moon Bay, California, Bob’s Pumpkin Farm (650/712-7740) 
old-fashioned operation with acres of orange gourds reaching clear to the 

fic. You’ll spot cattle grazing on hillsides amid pretty ocean Views, Maris Farms 

w.marisfarms.com or 253/862-2848), in rural Buckley, Washington, fas snapshot- 

thy glimpses of Mt. Rainier, with evergreens in the distance and a corn maze 

eping the field. The old dairy farm—complete with haunted Woods and a pumpkin 





Classic Northern i 


ipult—is just the place to pick up tiny to jumbo-size varieties. For grand-slam nee em 
as of Smith Rock, head to the picturesque fields at Central Oregon Pumpkin Co. feel Tey act Saar 
yw.pumpkinco.org or 541/504-1414) in Terrebonne. Cozy up toa Clydesdale ona pi iaEd a 
Zon ride, climb the hay fort, and load the wheelbarrow with white and orange at Rouen etal a 
ities. Oh, and did we mention that the patch also overlooks the Cascades? DMM ic Rey 
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Wish you were ee 


Yearning to save the animal planet, one critter at atime? ae els eet ce 
Desconocido, a rustic-chic resort 60 miles south of Puerto Vallarta-with-an 
isolated beach where turtles have nested for centuries» Each fall, guests-can help 
ecologists protect the endangered olive ridley sea turtle by finding the nests in 
the sand, transferring eggs to a safe haven for incubation, and releasing tiny 
hatchlings to the sea. Streaky vermilion sunsets lure you from your romantic 
bamboo palapa; the next day, raise a red flag to summon morning coffee (there are 
no phones or electricity). Then lounge in your hammock, bird=watch by the lagoon, 
or indulge in a ceremonial steam. From $302; www.hotelito.com or 800/851-1143. 





October 7 marks the opening of the Denver Art Museum’s 
gleaming $92 million building by architect Daniel 
Libeskind—it comes with awesome Rocky Mountain 
views. www.denverartmuseum.org or 720/865-5000. 


CLARKDALE, AZ 

Hop aboard the Ales on Rails 
train ride along Verde Canyon 
for scenery ablaze in gold, 
copper, and bronze. Jump-start 
your ride with brats and beer 
served to the oompah-pah of 
polka music. Then raise a glass 
to the jewel-toned foliage of 
mulberry, oak, and sycamore 
set among the canyon walls. 
Sat—Sun; from $55; Verde Canyon 
Railroad, www.verdecanyonrr. 
com or 800/293-7245. 
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COEUR D’ALENE, ID 

Bask in the sunlight of an open 
meadow on a horse-drawn 
wagon ride at the 1,000-plus- 
acre Rider Ranch. Breathe in 
the crisp autumn air and the 
scent of fir trees while reveling 
in a display of tamarack, aspen, 
and cottonwoods turning color. 
Back at the barn, settle in for 

a hearty steak dinner and 

22 years’ worth of tales from 
Robert and Linda Rider. From 
$10; www.riderranch.com or 
208/667-3373. 


NAPA AND SONOMA, CA 

Feast your eyes on fall’s bounty 
from 3,500 feet in the air above 
Sonoma and Napa Valley wine 
regions. Slip on a parachute 
pack, climb into the open cock- 
pit, and let pilot Chris Prevost 
navigate his World War II 
biplane on a 20-minute flight 
(with a few aerobatics) across 
vineyards bathed in amber 

and fiery red. From $150; Vintage 
Aircraft Co., www.vintageair 
craft.com or 707/938-2444. 











































For a lifetime souvenir that’s also a s | 
vibrant work of art, seek out master, 
weaver Barbara Manzanares at the 
i2th annual Abiquiu Studio Tour in | 
northern New Mexico. Her hand-dye 
handwoven textiles are stellar exam! 
ples of the region’s traditional Navap 
Rio Grande, and Chimayo styles of 
weaving. From her tiny studio in ih 
Galeria de Don Cacahuate (which sil 
shares with artisans Christina Marti 
and Leopoldo Garcia), Manzanares til 
plants such as chamiso and black wai 
into earth-toned dyes for yarns, Whi 
she then painstakingly plaits into ru 
runners, and blankets that instantly 
light up a room. Textiles from $40; Gal 
de Don Cacahuate, 505/685-0568. Abit 
Studio tour Oct 7-8; free; www. abiquit 
studiotourorg or 505/685-4454. 
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Autumn tabletop 


Amma ge -M Colm ellmi-ia\ Zine ol nal elmo e lamb Jar ecme eC AaKIky) 
produces an abundance of pumpkin-colored berries atop tiny green leaves. 
Displayed here in 4-inch-wide rectangular orange pots, they make a vivid 
adornment for a Halloween buffet—arrange three at the center of a 
rectangular table or scatter five around a large circular one. Berries will 
last for weeks if plants are given proper care: Keep the soil evenly moist 
but not soggy, and provide bright, indirect light when not being used for 
decoration. Available at Smith @ Hawken (www.smithandhawken.com), 








eary hands with herbal body products 


Garden Company. They’re made with 
c ingredients, and after-tax profits go 
| programs in schools. $3.50-$20; www. 


1 or 707/762-5772. 


BEST RAKE 


Avoid smothering your lawn by gathering leaves 
into piles for composting or shredding into mulch. 

A good steel-tined spring rake makes the job go fast; 
and the best rakes are slightly raised in the center 
and artfully curved from front to back, keeping all 
the tines in gentle contact with the turf. Our picks: 
nearly identical models, both with a generous 25 
tines and lifetime warranties, from Corona (pictured) 
and Flexrake. $13— Corona available by mail order 
through Red Pig Garden Tools (503/663-9404); Flexrake 


(www,flexrake.com or 800/266-4200). 
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Relax with the Caribou. 








Yes, the table was set on fire. No, dor) 
try this at home. For a new line ap 
called Toasty, David Brunicardi, a 
ture designer in Oakland, Californ 
recently began setting his handm. 
limited-edition pieces aflame. Ou: 
favorite is the exotic 4 Circle coffee 
($800), pictured above. With a proj 
fueled torch in one hand and a spi 
bottle in the other—to put out th 
occasional fire—Brunicardi meth 
cally scorches each piece until it’s 
ened. The heat and flame raise 
EB a + a wood grain, creating an intriguing 
m 4 me cis . tactile effect; once cooled, the fi 
' j | is finished with natural oils fora s 
Shop we love: Dauphine Press and polished look. From $50 


furniture.com or 510/649-8895. 


SNEAKY JACK-O’-LANTES 


Show off a traditional Turn your stencil | 
Halloween messageina and place it back 
highly unusual way. Jackie _ the other side of I , 
Ortega, owner of San pumpkin—then om 
Francisco’s Craft Gym, outline and carve) 
says this projectiseasyto tealight oratap Uy 
pull off once you know beam your undere 
the secret. Start by print- | message to thew 
ing out “trick” and a 
“treat” in bold letters on 
paper to use as astencil. | 
Center “treat” on your 
pumpkin and use a push- 
pin to dot the outline of | 
the letters, then scoop 























Searching for the newest tool for DIY home 
improvement? Wondering how to repair water-damaged  outthe pumpkin and 
drywall? So are the bloggers at www.houseblogs.net— —<2"v¢ Detweenthe dots 
(use toothpicks to hold 
a central hub that connects us house-proud Westerners centers of “c” and“a’). 


with similarly minded people all across the country. ae ae eae 


back is, well, trickier. 
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| have a teenager. 


| don’t need a broker wh 
doesn’t listen to me. 
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October in the West 


Fennel and Comice pear soup 


Fennel, also called sweet anise or 

finocchio, is crunchy and has a lovely 

anisey flavor. It has three distinct 
Elgar sale Le 


What we crave: huaraches 


“T was born at my uncle’s 
restaurant in Mexico City,” jokes 
Veronica Salazar, who’s been 
cooking since she was old 
enough to hold a plate. Last 
year, La Cocina—a nonprofit 
that helps low-income immi- 
grant women grow culinary 
businesses—found Salazar a 
booth at San Francisco’s 
bustling Alemany Farmers’ 


26 Sunset October 2006 





Market, where she opened El 
Huarache Loco. It’s named after 
her specialty: tortillas laden with 
black beans, oval-shaped to look 
like huaraches (sandals), and 
covered with toppings like queso 
fresco, carne asada, and cactus 
salad. Diehards start lining up 

at 7 a.m. El Huarache Loco, 
415/572-6832; La Cocina, www. 
lacocinasf.org or 415/824-2729. 


butter, and 2 tbsp. water; cover and 
cook over medium-high heat until 
vegetables are limp, 5 to 7 minutes. 
Add 2 peeled and coarsely chopped 






































You might mistake them for large 
misshapen apples at your farme 
market. But quinces have their o 
appeal. They give off a wonderful 
fragrance, which is why they’re oft 
placed in drawers as a natural air f 
ener. It’s difficult to eat them ra 
they’re rock hard and very pucke 
even when fully ripe—but tende 
tropical-tasting when cooked. 

» Poach them in sugar syrup sp 
cinnamon and cloves, to serve alon 
side rich meat and game dishes. 
» Add thin slices to your next apple) 
for a rosy color. oe 
» Cook them with sugar to tast 
and serve with potato pancakes. 
» Make a relish: Grate a raw quini 
sprinkle with salt, and set aside f 
few hours. Rinse under cold wate 
drain, and dry, then add choppec 
a minced hot green chile, sugar, an 
lemon juice. Cover and chill. 


FESTIVAL OF THE MONT 


Break out your best salsa moves, scale¢ i 
wall, and down killer Southwestern bre’| 
the Sun Sounds 2oth Annual Great Tucs| 
Beer Festival. Wash down spicy chicken 
with samples of more than 175 beers ‘rol 
regional and international breweries (lem 
local favorite Gentle Ben’s Wild Cat Ale 

Oct 14; $35-$40; www.azbeer.com/tucson.t i 
520/296-2400, & 
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MORE POWER TO MOVE FORWARD 
AND THE POWER TO LOOK BACK. 




















THE NEW, MORE POWEREUL CHRYSLER PACIFIGH 
in-dash ParkView™ Rear Back-Up Camera*® » New 4.0-liter V6 25 3-horsel 


Program (ESP) ~ The most standard and available safety and security feat@ 








‘Pacifica Limited as shown, $34,705. M\SRPs excludes tax. *Based on 2006 Automotive News segment. tOptional. Always 
check entire surroundings before backing up. For more information about Chrysler Financial, ask your local dealer. 
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B that does if all, now does it all faster and features the new exclusive 





> New 6-speed AutoStick transmission’ » Standard Electronic Stability 


B - CHRYSLER.COM,1.800.CHRYSLER > Pacifica starting at $24,890. 
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LOCALS CALL IT'the “fall slack” —the moment 

after summer crowds have gone and before ski- + ; 
happy visitors swarm the slopes. Autumn here in . z 
always-sunny Sun Valley, Idaho, 173 miles east of | 

Boise, sees few tourists—nor many of the moguls ie: 

and multihomeowners who’ve been buzzing 
about America’s oldest winter resort for years. 

Maa Mate UaeNVa co ane lg <cica gy atk] 6-1 
PUtol terme) loam esa colllaleliarmalilese(-c eles 
and form golden arches above the Big Wood River. ere . 
Days are warm, nights are cool—and rates drop J ee eee On aa 
EV Ra ago hotels and r name oat ee : 
rants. Lwanted to Sa la eacrll wale - . 7 
during the locals’ favorite season. rNuten | Su ee a eye is pia 
DWAR el ne a ol | 

-s eegatic mained here, Lhoped, included aia 


Ee ee | 
Aspens, empty es Hi reduced rates make A ne oe seasonin pCi es | | 
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resident celebrities acting in ordinary 
ways. A recent article in the New York 
Times suggested Jamie Lee Curtis, Arnold 
Schwarzenegger, and John Kerry could all 
be spotted daily at the local drugstore. 
Maybe I could help Tom Hanks shop for 
toothpaste. Or better yet, discover Demi 
Moore’s brand of shampoo. 

On the perfect 70° day when J arrived, 
it seemed everybody was out running, 
biking, or walking their dog on Wood 
River Trails. I put on my sneakers too, hit 
the 22-mile paved path, and peered into 
the faces whizzing by: Was that Demi 
with the bobbing ponytail? That beefcake 
bicyclist didn’t have an Austrian accent, 
did hee 

I crossed a bridge over the crystal- 
clear Big Wood and passed the now-still 
chairlift for 9,150-foot-tall “Baldy.” 
Forested green with veins of golden 
grass, the ski mountain—unbelievably— 
would soon be covered in snow. 
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Back in Ketchum, I browsed the brick 
storefronts housing many outdoorsy and 
home-decor shops. I tried on a fly-fishing 
hat and a vintage beaded gown. I popped 
into Lone Star Boutique, which had beau- 
tiful porcelain dishware, lacquer trays, 
and framed botanical prints. When I 
asked the saleswoman if movie stars ever 
shopped there, she shrugged. “We just 
opened last week.” 

My waiter at CK’s Real Food hadn’t 
seen any celebrities lately either. But she 
did serve me an outstanding meal of 
smoked-trout salad, lamb stew, and 
yummy homemade mocha ice cream. 

The next day, on the moderately 
challenging climb to pine-edged Baker 
Lake, I didn’t see anyone else, period. 
Just me and a heavy-jawed rainbow 
trout—one that any fly-fisherman would 
call an ichthyological superstar. No auto- 
graph, though. 

On the drive back, I was stopped by an 


On the climb to pine-edged Baker Lake I didn’t see anyone else. Just me 
and a heavy-jawed rainbow trout 


Oo 40 mi 


Getting there 
Bellevue, Hailey, 
Ketchum, and Sun 
Valley compose the 
20-mile-long Wood 
River Valley. The 
Sawtooth National 
Recreation Area is 15 
minutes north of 
Ketchum. Hailey’s 
Friedman Memorial 














Sawtooth National 
Recreation Area 






KETCHUM® 





HAILEY® 
BELLEVUE® 


] 


Airport is the close 
those at Twin Fal 
and Boise are also 
good options. For) 
more information, 
contact the SunVi 
Ketchum Chambe 
Visitors Bureau (w) 
visitsunvalley.co 


800/634-3347). 




























\«i, Mount Cook National Park. 






































unusual traffic jam: more than a hundred 
fluffy white sheep being herded across 
the highway. Cars backed up in either 
direction, but no one seemed to mind—it 
was the most mellow gridlock that’d ever 
caught this California girl. 

A man ina dusty Cadillac pulled up 
beside me. He had salt-and-pepper hair, 
a fat silver moustache, and chomped an 
even fatter cigar. He was, well ...it 
couldn’t be ... but he sure looked familiar. 

That got me thinking. I headed east 
past the Sun Valley Resort. By a shady 
streamside spot overlooking Proctor 
Mountain and the rolling green golf 
course was a bronze Ernest Hemingway. 

The plaque below his bust read BEST 
OF ALL HE LOVED THE FALL, THE LEAVES 
YELLOW ON COTTONWOODS, LEAVES 
FLOATING ON TROUT STREAMS, AND 
ABOVE THE HILLS THE HIGH BLUE 
WINDLESS SKIES. 

Here he was, my celebrity (albeit an 
immobile sort). And we even had some- 
thing in common: I, too, love the fall best 
in Sun Valley. m 
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Pamela earl el tes 
plenty of patio seats 
at the popular CK’s 
Real Food; Lake Creek 
Trailhead bridge 

over the Big Wood; 
Alaskan halibut from 
CK’s; chichi shops 

in Ketchum. 


Where to stay 
Boundary Camp- 
ground Bring an extra 
sweater and sleep 
under the stars. 9 first- 
come, first-served sites 
from $10; open through 
Oct; Sawtooth National 
Forest, Ketchum Ranger 
District; 208/622-5371. 
Knob Hill Inn The 
fanciest lodging in 
town has 26 large 
rooms and atradi- 
tional European 
motif. A short walk 
from shops. From $250; 
www.knobhillinn.com 
or 800/526-8010. 

Sun Valley Lodge and 
Inn A mile from 
Ketchum, the recently 
updated 148-room 
lodge, built in 1936, 
has French-country 
style, as does the 
109-room inn. From 
$179; www.sunvalley. 
com or 800/786-8259. 


Where to eat 

and drink 
Cavallino Lounge 
Swank new martini 
bar has become 

the hot spot in town. 
Closed Sun; 380 N. 
Leadville Ave., 
Ketchum; no phone. 
Ciro Restaurant & 
Wine Bar Wood-fired 
pizzas, pastas, and 
wine list rival any 
you'd find in the big 
city. $$; 230 Walnut 
Ave., Ketchum; 208/ 
727-1800. 

CK’s Real Food A 
little house turns out 
dynamite dishes 
featuring local 
produce, fresh fish, 
and organic meats 
prepared witha 
sophisticated touch. 
Nice wine list. $$$; 
320 S. Main St., Hailey; 
208/788-1223. 

Java on Fourth Cafe 
Local morning hang- 
out with bagels, 
pastries, and the Bowl 


of Soul, a cinnamon- 
chocolate-espresso 
concoction. $; 191 
Fourth St., Ketchum; 
208/726-2882. 


What to do 

Adams Gulch Good 
out-and-back hiking 
and mountain biking, 
with golden fall color 
and views of rocky 
8,275-foot Griffin 
Butte. From State 75 
(4 miles north of 
Ketchum), turn east 
onto Adams Gulch Rd. 
and follow it to the end. 
Sawtooth National 
Forest; www.fs.fed.us/ 
r4/sawtooth or 208/ 
622-5371. 

Baker Lake Trail A 
tree-lined 2-mile 
(one-way) hike climbs 
a slope in the Smoky 
Mountains to Baker 
Lake. Trailhead at west 
end of Baker Creek Rd. 
162, 16 miles north of 
Ketchum, off State 75; 


Sawtooth National | 
Forest, Ketchum Rati 
District; 208/622-53; 
Ernest Hemingway 
Festival The secon) 
annual ode to the 4 
author and former 
Wood River Valley 
resident. The four-) 
festival includes tal 
of Hemingway’s 
haunts, film scree’ 
ings, and a book fa 
Sep 28—Oct 1; from$ 
Dollar Mountain 
Lodge, on Dollar Ral 
Sun Valley; www.e 
hemingwayfestival.) 
or 866/549-5783. 
Sturtevants Mou 
tain Outfitters Pic 
free hiking maps a 
rent rods and biker 
340 N. Main St., 
Ketchum; 208/726- 
Wood River Trails 
popular 22-mile-le 
paved system. Ac 
at east end of Sun | 
Valley Rd., Blaine © 
County Recreation 
District; 208/788-21 (im 
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Travel | Around the West 


i) Enjoy public art and 
} | Willamette River views 
along Portland’s popular 
downtown river loop. 








gan 




















Lee 

PASEO DEL BOSQUE TRAIL 

The city’s crown jewel, the Paseo del 
Bosque Trail is a shady 16-mile paved 
corridor that follows the Rio Grande west 
of downtown. Joggers, riders, and skaters 
flock to the path, while coyotes—and 
roadrunners—head to the river. Don’t 
pass up a visit to the Rio Grandé Botani- 
cal Garden, a 20-acre desert oasis that 
includes a butterfly pavilion and is 
bordered by the world’s largest cotton- 
wood gallery. LEARN MORE www.nmts, 
org/rides/riversideTrail.htm or 505/768- 





2680 -TED ALAN STEDMAN 
Dee co 

BOULDER CREEK PATH 
With mountain scenery, city flavor, anda 
resplendent riverside pathway to see it all, 
nothing says “Boulder” better than the 
7-mile Boulder Creek Path. From the flat- 
lands near Valmont Reservoir, the path 
gently climbs 600 feet total while plumb- 


ing the town’s core. Ride beneath bridges 
and along gardens and public art displays 
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Pedal through favorite neighborhoods and get to know a place the way the locals do 


until you reach chiseled Boulder Canyon. 
Low gears help you climb the remaining 
unpaved section that tops out at Four- 
mile Canyon intersection before coasting 
back to town. LEARN MORE www.boulder 
colorado.gov or 303/441-3266 -T.a.s. 
arene 

CHERRY CREEK TRAIL 
Plying the city’s best neighborhoods 
while following a rippling waterway, 
the 12-mile Cherry Creek Trail is the city’s 
own Tour de Denver. Beginning at 
Confluence Park, the trail rolls through 
still-trendy LoDo and Capital Hill, past 
the exclusive Denver Country Club and 
tony Cherry Creek Shopping Center, 
before its eventual rendezvous with 
Cherry Creek Reservoir. Creekside pull- 
outs are everywhere for soaking up the 
majestic city skyline view. LEARN MORE 
www.denvergov.org/bicycle%sfprogram or 
720/865-2453 -T.A.S. 
Ase ANGELES 

SOUTH BAY BICYCLE TRAIL 


It’s the big kahuna of beachfront paths, 































stretching 23 paved miles from Pacific 
Palisades almost to the Palos Verdes 
Peninsula. Traverse the full range of 
beach life, from the eccentric funk of t 
Venice Boardwalk to the hard-bodied)) 
hard-hitting world of South Bay beact 
volleyball courts. For a serious weekes 
workout, get out early—by 11 a.m. thes} 
can bog down as surely as a So Cal fre 
way. LEARN MORE www.coastalconservi 
ca.gov/Wheel/lapage/2_smb/bike.html |§ 
626/458-3940 -MATTHEW JAFFE 

PORTLAND 

WILLAMETTE RIVER LOOP 
Bike-friendly Portland’s most scenic r 
is the 10.4-mile loop up and down the 
Willamette River right in the center 09 
town. Head north on the Eastbank Es @ 
nade, cross the river on the Steel Bric 
and go south through Waterfront Par} 
Recross the river on the Hawthorne 
Bridge for a 3-mile loop, or continue 
south past the construction in the Sc ji 
Waterfront District to the Sellwood 
Bridge, and head home north throug j 
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LITTLE COTTONWOOD CANYON, UTAH 








Your cubicle walls can wait. 
The view of the brick wall outside your window can wait. 


The underwhelming free coffee in the lunchroom can wait. 





The Greatest Snow on Earth” should never, never wait. if 
Call 1-800-200-1160 for a free UtahTravel Guide. | i 
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www.utah.travel 
























































| purchase and one mile for every dollar % 














If you love to travel, this is going 


to be your favorite card. 
| 
Just use your card everyday for 


| 
everything, and watch your miles 
| add up. And reward yourself with 


a trip to Hawaii. 


You'll earn up to 10,000 bonus 
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HawaiianMiles after your first 


_ you spend on net retail purchases.* age 
And you'll have access to more 4 A 


awards seats at lower award levels 


_|| with no blackout dates. You can even 


_share miles with family and friends. @ 


|\pply Today 1-877 HA VISA 1 


or HawaiianVisa.com 


EXCEPTIONAL CARD, EXCEPTIONAL REWARDS 


Earn up to 100,000 miles per calendar year with the Platinum 
card, 50,000 miles per calendar year with the Classic card. Other 
restrictions, limitations and exclusions may apply. Credit subject 
to approval. Normal credit standards apply. Credit cards issued 
by Bank of America, N.A. (USA). 































Oaks Bottom Wildlife Refuge. LEARN 
MORE www.gettingaroundportland.org or 
503/823-7083 -BONNIE HENDERSON 
6 SALT LAKE CITY 

JORDAN RIVER PARKWAY TRAIL 
When the parkway trail is completed, 
riders will roll50 paved miles between 
Provo’s Utah Lake to the Great Salt Lake. 
Why wait, though, when some of the best 
stretches are already finished? The 
8.5-mile section just west of downtown 
Salt Lake City has an urban skyline but 
is wonderfully rurat—meandering along 
the river, sweeping through nine city 
parks and stately Rose Park Golf Course, 
near wetlands teeming with birds. 
LEARN MORE www.mountainland.org/ 
trails/jordanriverparkway.html or 801/972- 
7800 -T.A.S. 
ye FRANCISCO 

BIKE THE GOLDEN GATE 
An absolute classic—easy, breezy, and 
with breathtaking city views. The 8-mile 
trail starts along the north waterfront at 
Marina Green and heads west toward 
the bridge past Crissy Field, where locals 
gather on fog-free days to wade in the 
bay and walk their dogs. Follow signs up 
the hill to the bridge, and, as you cross, 
look west to the windswept Marin Head- 
lands. For an only-in-SF ending to the 
day, continue north and east to Sausalito 
and catch a ferry back to the city. LEARN 
MORE www.blazingsaddles.com/rides.html 
Or 415/202-8888 -ABIGAIL PETERSON 
Re JOSE AREA 

LOS GATOS CREEK TRAIL 
By far the prettiest way to travel from San 
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Jose to Los Gatos is along the Los Gate 
Creek Trail. The paved route’s 8.5 miles 
are mostly flat, and screened from the 
South Bay’s busy roads by eucalypts, 
willows, and the gentle murmurings 
of the creek. Stop the meander to feed 
the ducks, for a paddleboat ride at 
Vasona Lake County Park, or to hit 
downtown Los Gatos for a tasty lunch: 
LEARN MORE www.sccgov.org/portal/siti 
parks or 408/356-2729 -LISA TAGGART 
Oram 

BURKE-GILMAN TRAIL 
The paved and mostly level 14.2-mile €! 
starts in Ballard, winds east through ful 
funky Fremont, curves north along the) 
shores of Lake Washington, and ends i@ 
Kenmore. Hook up with the Sammamiyj 
River Trail at the end and you can ride am 
all the way to the wineries around Wot | 
inville for a bit of wine tasting. LEARN 
MORE www.metrokc.gov/bike -B.H. 

ee AZ 
] RIO SALADO PATHS 
Expect plenty of pedaling adventures *} 
Tempe’s 165-mile bikeway system, but 
the most revealing routes for urban 
explorations are the downtown Rio 
Salado Paths parading past Tempe’s 
centerpiece attractions. Flanked by thy 
iconic Arizona State University and St 
Devil Stadium, the 5 miles of paved, lal 
scaped pathways wind along Tempe 
Town Lake—past Tempe Beach Parkeg 
imaginative public art displays—like1} 
murmuring water of the Marina Wate 1 
Muse. LEARN MORE www.tempe.gov/ 
bikeprogram or 480/350-8810 -T.A.s. 4 





1 S Fall head to O’ahu for 


dawaiian getaway. With some 


g events planned, discover the 


E> 
m2 


Hawai‘i from just aie island. 
lock parties, parades with pa‘u 
nd learn more about Hawaiian 
bs d history in September at the 
Festivals (alohafestivals.com). 
a Christmas shopping at the 
Handcrafter’s Guild Fall Festival 
Eenber 30-31 with unique gifts 
Yahu artisans. Join Na Leo 

hana on October 14 at the 

Music Night Concert series. 
he best movies from the Pacific 
the Hawaii International Film 
(hifforg) from October 19-29. 
nners, sign up for the scenic 

lu Marathon on December 10 
lumarathon.com). More than 
agined, O’ahu offers it all 


_you do Hawaii your way. 


é Island of 


JAhu 
| leart of Hawat’ . 


-visit-oahu.com 





HAWAIIAN 
—— AIRLINES. ——_ 
Only one airline is Hawaiian. 

We fly daily across the Pacific non-stop from 
9 Western U.S. cities offering island-style 
hospitality and entertainment along with 

complimentary meals. Visit our web site to 
find our very lowest fares. 


HawaiianAirlines.com 
HAWAII STARTS HERE 


At La Or TE Ea OREN MRS esteem 


eecnii ca) rooms that have more space to relax. And plenty 
Sime feats designed to make the next eI N AMM -Te le 

Like free high-speed Internet. And free breakfast to get you going 
in the morning. Moxorr-l translated: LaQuinta means more. 

For reservations and great rates visit LO.com/fall. 
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tting there 
1-80, exit east at 
ersity Ave., turn 
onto Shattuck Ave. 
heart of the Gour- 
Ghetto is on Shat- 
between Cedar 
Vine Streets. To 

th Indian Rock 

, follow Shattuck 
rt veer left onto 

ry St.). 

ce it up 

more than 30 

s, the restau- 

Ss, cafes, and delis 
ne north end of 
leley’s Shattuck 
hue have fed the 

Bry mouths of 
ureans. Celebrate 
pourmet Ghetto’s 
jary history at the 
Fh annual North 
leley Spice of Life 
val, a culinary 

et fair. Listen to 
azz, bluegrass, 
‘orld music while 
ip wine, watch 
ling demonstra- 
shop at the 
rganic farmers’ 
et, and taste 

es from more 
30 gourmet 

ors. Kids will 
tagging along, 

‘s to the puppet 
is, farm animals, 
5, and pony rides. 
Oct 8; Shattuck 
ven Virginia 

lose Streets. 
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tke an urban hike along the East Bay’s 
rmet streets for tasty treats and views 


BERKELEY IS AN IDEAL PLACE fo Savor 
the Bay Area’s balmy Indian summer. It’s 
the spot to savor delicious food too. Park 
your car in the Gourmet Ghetto—a food 
lover’s paradise since the 1970s—and 
load a picnic basket with to-go delicacies. 
Next, stroll north on Shattuck Avenue for 
about a mile, past Live Oak Park and 
houses designed by Craftsman architect 
Bernard Maybeck. When you reach Indian 
Rock, climb the steps to the top fora 
prime picnic locale and a panoramic view 
of the cities by the Bay. After lunch, walk 
down a pretty path to Solano Avenue 
stores—shopping’s a nice reward after 
your city trekking. 

EAT Grégoire French takeout in perfectly 
picnic-size boxes. For speedy service, 
check the website for the October menu 
and callin your order ahead of time. 
INFO: $$; 2109 Cedar St.; www.gregoire 
restaurant.com or 510/883-1893. 

The Cheeseboard Collective Choose 
from more than 350 cheeses at this 
worker-owned bakery and cheese shop. 
Head two doors down to their pizzeria 
and enjoy live music while you wait for 

a slice. INFO: §; Mon-Sat, pizzeria 
Tue-Sat; 1504 and 1512 Shattuck Ave.; 
510/549-3183. 

Love at First Bite Cupcakery Nearly 20 
mouthwatering flavors, including lemon- 
pistachio, chocolate maltball, and 
matcha green tea. INFO: Tue—Sun; 
1510-G Walnut St.; 510/848-5727. 

Go Indian Rock Park and Path Popular 
with rock climbers, the park offers 
spectacular bay views. Follow the path 
to the top of Solano Ave. INFO: 950 
Indian Rock Ave. 

SHOP Soap Sistahs A bath boutique 
packed with soaps, salts, bath bombs, 
lotions, and other scrub-a-dub supplies 
INFO: 1797 Solano Ave.; 510/528-0837. 
What the Traveller Saw Journey the 
world at this shop of exotic gifts and 
home furnishings. INFO: 1880 Solano; 
510/527-1775. -ELISABETH CARR 


FROM TOP Global goodies at 

_ What the Traveller Saw include 
Eleamech cal (Mma iat cee [AN Ua ey 
clothing, books, and music from 


eTtan-tge gem Ciel ed cl ee 


will have you swooning at Love 
at First Bite; don’t stopata 
fete tea dally trea) Lame 
special at Cheeseboard Pizza is 
so tasty, you’ll want a whole pie 
carved steps on Indian Rock 
Py gen ate (et Cae (ae roe eRe a (ee 
fee Cal j 


around the world; with velvety — 


berry Pretty in Pink cupcakes 
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Honda thinking in action. 
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When it comes to talking about the environment, we let our products speak for themselves: 
In 1974, Honda introduced the ingeniously simple Civic CVCC. World-changing for its fuel efficiency 
and low emissions, the CVCC demonstrated our spirited commitment to environmentally responsible 
technology. Many other firsts were to follow, such as the first hybrid vehicle sold in North America ana} 
the first government-certified fuel-cell car. This legacy of innovation and acting on our beliefs is what we 
call our Environmentology. And its seen in every Honda product, like the 2006 50-mpg* Civic Hybrid. 


HONDA 


The Power of Dreams 
































*Based on 2006 EPA mileage estimates: 50 combined, 49 city/5S! highway. Use for comparison purposes only. Actual mileage may vary. 
©2006 American Honda Motor Co., Inc. environmentology.honda.com 







































































































































































Whether you’re seeking enlightenment—or just peace and quiet—we’ve found the pla 
BY AMY WOLF 


“THAT’S VERY ZEN OF HER,” my 
husband said as our 22-month-old 
daughter climbed down from her chair to 
pick up a grain of oatmeal that she had 
dropped. The comment was apt, as we 
were spending the weekend at a cottage 
inthe hills above Green Gulch Farm, a 
Zen Buddhist practice center that 
welcomes guests to take part in all kinds 
of exercises, from guided meditation to 
formal tea ceremonies to daily chores like 
gardening and cooking. 
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We'd jumped at the chance to stay ata 
hike-in cottage in Marin’s most beautiful 
coastal valley. Through Green Gulch 
Farm, we'd booked a two-night stay at 
Hope Cottage, a Tolkien-esque hideaway 
(thick, lichen-covered stone walls, low 
ceilings, wood stove) in the midst of 
75,000 acres of Golden Gate National 
Recreation Area land. 

Hot from lugging a jogging stroller 
plus too many worldly possessions uphill, 
we reached the crest of the hill as evening 


CLOCKWISE FROM TOP 
LEFT Hike to wide- 
open ridgetop views at 
West Marin’s Hope 
Cottage; the cottage’s 
windows let in the 
golden light of sunset; 
rocky coves nearby are 
just right for wading. 





tt 
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ARINUS 


wi o oa ar ape i ere fae 2 
Not your ordinary turndown. 


The Bernardus Experience: a passionate blend of celebrated winemaking and 
premium resort service —a delicious pairing for your senses. We invite you to savor 
our award-winning wines and cuisine. Lose yourself in our vineyards and gardens or 
find yourself in our luxurious spa. And yes, sweet dreams are a standard amenity. 

Let life sink in... slowly. 


Bernardus Lodge _Bernardus Vineyards & Winery 


888.648.9463 800.223.2533 





















































Travel | Weekend 


was falling, just in time to catch sight of a 
bobcat scurrying across the trail and two 
mini rabbits, each the size of my hand, 
hiding in the bushes. A grove of Monterey 
cypress sheltered the cottage, a structure 
so primeval-looking that it could’ve been 
mistaken for part of the landscape. Just a 
few feet beyond the cottage, the earth 
plunged down to Green Gulch’s tidy 
gardens, with Muir Beach and the Pacific 
stretching to infinity. 

Though Lilli was reluctant to come 
inside, preferring instead to sift through 
dirt and rocks, we eventually cajoled her 
in to settle on her own little sleeping cot 
on the floor. Our luxurious bed, on the 
other hand, hovered high enough to take 
full advantage of the view from huge 
picture windows. I stayed up late staring 
at the hills, whose contours were broken 
only by the occasional beam of head- 
lights twisting down State 1. 





Toward dawn we heard a reedy, 
hollow knocking, slow and measured at 
first, trailing off to a series of quick taps. 
Limagined a woodpecker, but the rhythm 
sounded more like a bouncing ball ora 
stone skipping across water. My husband 
rolled over to mumble it must be the call 
to morning meditation: 4:30 wake-up, 

S a.m. practice. 

Later that morning, just so I could 
say I tried, Isat in on a 35-minute medita- 
tion session. We bowed to one another, 
then turned to sit on our cushions facing 
the walls. When, convinced that we were 
just about finished, I gave in to the temp- 
tation to glance down at my watch, I 
found that we’d just begun. Ihad a long 
way to go. 

Then again, I rationalized afterward 
at Muir Beach, where our daughter was 
shrieking with delight as the waves 
lapped her bare feet over and over again, 
I don’t really need to master meditation— 
after all, I have my own little enlightened 
Buddha living with me. = 














Getting there 
Green Gulch Farm,’ 
run by the San Fran § 
cisco Zen Center, is | 
West Marin, 10 mile 
north of the Golder | 
Gate Bridge. To get 

there, take U.S. 107)| 
tne State 1/Stinsom § 
Beach exit and turr 
left onto State 1. Af 
242 miles bear left * 
toward Muir Beach 
and look for signs t 
the farm. Muir Bea 
is 1/2 mile south of t 
center on State 1. 


































Where to stay 
Green Gulch’s Hop 
Cottage ($200, incl 
ing meals; 2-night 
minimum on weekeig 
has a kitchen stock 
with cooking equip 
ment and food. 
Guests can also sta 
in one of 12 small, | 
simply furnished 
rooms (with sharer 
bath) at the Green) 
Gulch Zen center’s 
Japanese-meets- - 
Craftsman-style Li] 
disfarne Guest Ho 
(from $75, including 
meals). For details 
programs or to bow 
an overnight stay, 
visit www.sfzc.org @| 
call 415/383-3134. 









































































What to do 
Sign up for the 

monthly Sunday t 
ceremony ($25) or 
drop in for a guide} 
meditation ($5 don 
tion suggested) ant 
stay for a wholesoij 
communal-style © 
vegetarian lunch 
donation suggestecy 
Call ahead and yo} 
can stroll the cent) 
grounds (free). | 



































the MN onter Cy queen bed expertly Crafted in 


Cherry with a gently curved headboard — at a great price. 


$5 O5, Nightstand, $295, Double dresser, $695. 


ete tS. 
remy 











“SANDINAVIAN DESIGNS 


Santa Rosa Vacaville Fair Or eae OT tater ts ae cate 
SUR Uae sil ee you 888.700.0440 aaieiienee da did LER 4 ee 
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to do in Northern California 





EAST BAY PARKS 
BACK TO SCHOOL 
FOR BIKERS ie 
If you’ve always wanted ii 
explore East Bay trails by 
bicycle but worried you i 
didn’t know your saddle 

from your shifter, now’s {tl 
your chance to get pedal 
ing: Learn to ride with 
grace in a beginning 1D 
mountain-biking class ine 
one ofthe East Bay’s 4 
beautiful parks. Inthe Wy 
Mountain Bike Basics 
program, groups of up te he 
six learn basic off-road _ jn 
techniques from an expeiat 








Be ready to capture life as it happens by using 
eneloop batteries in your digital camera. 
Even better, once fully charged, eneloop is 
ALON ACCA MIMI GSH LeLIM IVI RICCO NO (el are mn (=¥18 
And, it’s ready right out of the pack. You'll get 
about 4-times more shots with your digital 
camera vs Alkalines plus you can recharge 
eneloop up to 1,000 times saving you $$$. 



























ed rider. And best of 

| the scenic and easy 
are free. Bicycle Trails 
ncil of the East Bay, 
w.btceb.org/basics.htm 


RO SPOT FOR FLICKS 
)k since the 1960s, an 
'Deco beauty has 

ed the lights back on 
last. The Cerrito Speak- 
y Theater’s restored 

b murals and fixtures 
1 acclaim from preser- 
‘onists, but interior 
ates were made where 
jally counts—seating 
ving room-style, with 
hes and side tables 
balancing nontradi- 
al movie noshes such 
1izza and salads, beer 
wine. Second-run, 
classic, and commu- 
-awareness flicks fill 
pill. 10070 San Pablo 

; www.speakeasy 
ers.com or 510/814- 

). —JESSICA HILBERMAN 


e a glass to locals at 
ozy Friday Night wine 
ngs at Della Fattoria 

|, Bakery, and Wine 
It’s a small-town 

le with gourmet 

che: Grab a seat at 
iommunal table to 


discuss vertical flights, 
pairings, or sweet spot — 
tastings with Copeland 
Creek winemaker Don 
Baumhefner. Share a 
housemade charcuterie 
plate served with divine 
artisanal bread made by 
Della owners Ed and 
Kathleen Weber, ora 
hearty cannellini bean 
stew with French raclette 
prepared by Don’s wife, 
chef Kay Baumhefner. 
Tastings from $20; 141 Peta- 
luma Blvd. N.; 707/763-0161. 
—ANDREA ARRIA-DEVOE 


SACRAMENTO 

TALES FROM THE CRYPT 
Looking to get spooked 
this monthe Evening tours 
at Sacramento’s Old City 
Cemetery, founded in 
1849, will deliver chills. 
Victorian-garbed docents 
may look mild-mannered, 
but wait until you hear 
their stories of murders, 
ghosts, and grave robbers. 
A Friday the 13th excursion 
focuses on victims of bad 
luck; three tours before 
Halloween slant toward 
the creepy, like the story 
of awoman who lived for 
three days after an ax 
blow to the head—and 
took her murderer’s name 
to her grave. Tours Oct 13 
and 27-29; from $13; reserva- 
tions required; 1000 Broad- 
way; www.oldcitycemetery. 
com or 916/448-0811, 

—KATE WASHINGTON 


WINDSOR 

FALL COLORS BY 

THE RIVER 

A new park along the 
Russian River offers 
respite in the heart of 
Wine Country. Riverfront 
Regional Park has 200 
acres of open space, 

2 miles of dog-friendly 
hiking trails, great blue 
herons, and two lakes for 
fishing. Opened a year 
ago, the park is now erupt- 
ing in autumn colors. $5 
parking; 7821 Eastside Rd.; 
707/565-2041. 

—-ELLA LAWRENCE 


OAKLAND 

ARTFUL ALTARS FOR 

THE DEAD 

For Dia de los Muertos, the 
departed are honored with 
colorfully decorated altars 
and personal ofrendas, or 
offerings. Installations of 
these immensely moving 
works in the Oakland 
Museum of California’s 
exhibit Laughing Bones/ 
Weeping Hearts acknowl- 
edge the holiday’s dichot- 
omies of sorrow and joy. 
On October 22, come for 
live music, food, and the 
chance to create your own 
ofrenda. Closed Mon—Iue; 
exhibit runs Oct 1—Dec 3; 
free with admission ($5—8); 
1000 Oak St.; www.museum 
Ca.0rg Or 510/238-2200. -M.S. 
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SUNSET 
CROWD 


Connect with others who 
share your passion for living 
in the West in Sunset.com’s 


online community. Exchange I 


recipes, trade travel and 
garden tips, let everyone 
know about your new favor- 
ite wine. You can even have 
questions answered by 
Sunset editors and writers 
when they’re visiting. 


Just go to Sunset.com and 
click on “Community”—and 
see what your fellow West- 
erners are talking about. 


Sunsel 


Visit Sunset.com 
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Winchester Bay, Oregon 
To the lighthouse 


BY PETER FISH 


IF YOU THINK of a lighthouse keeper as salt-sprayed, squint- 
ing, and talking like the sea captain on The Simpsons, GayLyn 
Bradley comes as a surprise. She has the soigné aura of a 
successful real-estate agent. But.on the day I visit, her smart 
red suit is decorated with gold buttons imprinted with light- 
houses. “There is a mystique about lighthouses,” Bradley says. 
“Every one has its own story.” 

They do. And among Oregon lighthouses, the Umpqua 
River Lighthouse’s story is perhaps the most interesting, 
thanks in large part to Bradley. 

The Umpqua River Lighthouse rises above Winchester 
Bay on the southern Oregon coast. When you visit, you take 
a self-guided tour through the station’s museum. Here you see 
a photo of the first lighthouse—which was built in 1857 and 
flooded seven years later—and the completion of the second, 
in 1894. “For 31 years there was no lighthouse,” Bradley says, 
in the tone of someone saying that for 31 years there was no 
food. “We had nine big wrecks.” 

Then you tour the lighthouse itself with docents. Umpqua 
wasn't the hardest posting on the Oregon coast, Bradley says, 
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but the dangers were there. She tells the story of early light- 
house keeper Marinus Stream. “Every day he would write in | 
his log book, take note of the weather, unusual events. On on 
day you see a new entry, in different handwriting. Very soft, | 
feminine. His wife. ‘Mr. Stream drowned at 1 p.m.’ He had 
gone out on a rescue.” 

The highlight of the tour is climbing 60-plus feet to the 
Fresnel lens—the 2-ton, 616-prism lens that flashes one red | 
and two white beams of light 21 miles out to sea. What make 
Umpqua almost unique in the world is that you get to stick 
your head inside the lens. The sensation is like what you 
imagine dancing inside a kaleidoscope would be: dizzying, 
unrepeatable. 


“Lighthouses are like kittens. Everybody | 


loves them. Nobody wants one” 


Experiences like that make you think lighthouses should | 
be a growth industry. But in the era of global positioning 
satellites, they're deemed superfluous. Even in Oregon, whia 
promotes its lighthouses like crazy, lighthouse after lighthow 
has gone dark, too costly to maintain. “Lighthouses are like 
kittens,” I’m told. “Everybody loves them. Nobody wants one 

Which is where GayLyn Bradley comes in. When she 
moved to the Oregon coast a few years ago, the Umpqua Riv 
Lighthouse was in poor condition. “I don’t do bored well,” 
Bradley says—her explanation for why she started working a 
the lighthouse, mowing lawns and then museum curating ar 
lately, working with Jeld-Wen Windows & Doors to donate 
historically appropriate windows to replace the battered one 
that were letting in wind and rain. And thanks to her—and t 
fierce community support—the Umpqua lighthouse shines. ; 

By late afternoon I have learned so much about lighthou 
I think I am ready to go. Bradley says no. I have to see the 
lighthouse at night. “It’s the most beautiful thing you've every 
seen. And I’ve seen the Sistine Chapel.” 

It is late, and I am tired, but I return. In the dark the coa 
is gloomy. But here comes the light, flashing white, white, 1 
the beam sweeping across dunes and sea. 

Because Bradley had primed me, I find myself thinking 
about the Sistine Chapel too—the section where you see Go: 
touching his finger to Adam’s. It’s a vision of inspiration and 
comfort, and so is the shining beam. Each flash says some- 
one—Marinus Stream?—thinks you're important. Someone 
thinks you matter. Someone will steer you safely to shore. 
INFO Umpqua River Lighthouse (tours through Oct 30; $3; 

5 miles south of Reedsport, OR; 541/271-4631) m 





Shea Homes. 
¥ = Caring since 1881. 
| as “For generations, Shea Homes 


has cared passionately about 
workmanship, design and the needs 
of families like yours. 
We are committed to excellence in 


everything we do, driven by 
a passion to build the finest- 
| fe crafted homes and communities in 
some of the most picturesque regions 
oa in California, Arizona, Washington, 
. ue Colorado and North Carolina. 
Everything we do comes down 
to one basic principle: 
When you care, it shows.” 
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144 Alaska 

145 Fairbanks CVB 

146 Gray Line of Alaska 

147 Haines Convention & Visitors 
Bureau 

148 Arizona 

149. Flagstaff Convention and 
Visitors Bureau 

150 Graham County Chamber of 
Commerce 

151 Grand Canyon Expeditions 

152 Grand Canyon Red Feather 
Lodge 

153 Lake Havasu City CVB 


154 Rancho De Los Caballeros 


155 British Columbia 

156 Great Northern Snow-Cat Skiing 

157 Vancouver, Coast & Mountains 
Tourism Region 

158 Wickaninnish Inn 

California 

159 Alisal Guest Ranch 

160 Bailey Properties Inc. 

161 Barona Valley Ranch Resort and 
Casino 

162 Calistoga Spa Hot Springs 

163 Catalina Express 

164 Catalina Island Chamber of 
Commerce 

165 Catalina Island's Hotel Villa 
Portofino 

166 Catalina Island's Pavilion Lodge 

167 Central Reservations of 
Mammoth 

168 Chukchansi Gold Resort & 
Casino 

169 City of Palm Desert 

170 CordeValle Golf Course and Spa 

171 Costa Mesa Conference & 
Visitors Bureau 

172 £| Dorado County and Visitors 
Authority 

173 Fort Bragg Chamber of 
Commerce 

174 Furnace Creek Inn & Ranch 
Resort 

175 Irvine 

176 Laguna Beach Visitors & 
Conference Bureau 

177 Lake Arrowhead Communities 
Chamber of Commerce 

178 Lake County Visitor Center 

179 Mammoth Creek Inn 

180 Mammoth Reservation Bureau 

481 Marin County CVB 

182 Mariposa County Visitors 
Bureau 


183 Mendocino County Alliance 


184 Miranda Gardens Resort 

185 Moonstone Hotels 

186 Napa Valley Wine Train 

187 Newport Beach Conference & 
Visitors Bureau 


188 Orchid Suites Roseville 

189 Placer Hills Winery Tour 

190 Placer Valley Tourism 

191 Point Reyes Seashore Lodge 

192 Rams Head Realty 

193 Redwood Coast 

194 Royal Scandinavian Inn 

195 Russian River Wine Roads, Inc. 

196 San Luis Obispo County Visitors 
& Conference Bureau 

197 Santa Cruz Hotel Group 

198 Santa Ynez Valley Visitors 
Association 

199 Sierra Railroad Dinner Train 

200 Small Hotels of Palm Springs 

201 Sonoma County Farm Trails 

202 Stanford Park Hotel 

203 Sutter Creek Business & 
Professional Association 

204 The Pines Resort/Yosemite Area 

205 Truckee Donner Chamber of 
Commerce 

206 Turtle Bay Exploration Park 

207 Vallejo Convention & Visitors 
Bureau 

208 Yosemite's Scenic Wonders 
Vacation Rentals 

Guest Ranches 

209 Bar M Guest Ranch 


Hawaii 

210 Activities & Attractions Assoc. 
of HI 

211 Aqua Hotels & Resorts 

212 Condominium Resorts Hawaii 

213 Hale Pau Hana Resort 

214 Hawai'i — The Islands of Aloha 

215 Hawaii's Big Island 

216 Hyatt Regency Waikiki Resort & 
Spa 

217 \sland of O'ahu 

218 Kaanapali Beach Hotel 

219 Kailua Surf & Sand 

Lanai Visitors Bureau 

LifeFest Kapalua - Kapalua 

Resort, Maui 

Maalaea Surf Resort 

Maui Kai Resort Condominium 

Maui, The Magic Isles 

Molokai Visitors Association 

Napili Kai Beach Resort 

Napili Point Resort 

Napili Surf Beach Resort 

Ohana Hotels & Resorts 

Outrigger Hotels & Resorts 

Property Network, Ltd. 

Renaissance !likai Waikiki Hotel 

ResortQuest Hawaii 

ResortQuest Hawaii - Maui 

Condo 

ResortQuest Kaanapali Shores 

ResortQuest Mahana at 

Kaanapali 

ResortQuest Maui Hill 

Sullivan Properties 
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Visit www.SunsetGetaways.com for more information. 


233 SunQuest Vacations 

240 The Kapalua Villas Maui 

241 Vacation-Maui.com / Whaler’s 
Realty Management Co. 

Houseboats 

242 Seven Crown Resorts 

243 Idaho 

244 \daho Travel Council 


245 Premier Resorts at Sun Valley 


246 International 

247 Air New Zealand 

248 Fiji Escapes Travel 

249 S &S Personalized Tours 

250 Tourism New Zealand 

251 Nevada 

252 Boulder City, Nevada 

253 Carson City Convention & 
Visitors Bureau 

254 Carson Valley, Nevada 

255 Nevada Commission on Tourism 

256 Virginia City Convention & 
Visitors Bureau 

257 New Mexico 

258 El Farolito Bed & Breakfast Inn - 
Santa Fe 


259 New Mexico B & B Association 


Oregon 

260 Ashland Visitors Bureau 

261 Astoria Warrenton Chamber of 
Commerce 

262 Bella Beach 

Bend Visitor & Convention 

Bureau 

Bend/Sunriver, Oregon 

Cannery Pier Hotel 

City of Newport 

Coos Bay - North Bend 

Promotions 

Oregon Coast Visitors 

Association 

Oregon Wine Country - The 

Willamette Valley 

Oregon's Mt. Hood Territory 

Portland Hotel Discounts: The 

Portland Big Deal 

272 Riverhouse Resort 

273 Roseburg - Land of Umpqua 

274 Travel Oregon 

Recreational Vehicles 

275 Go RVing 
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276 Tours/Cruises/Railroads 


271 Amtrak Cascades 

278 Viking River Cruises 

279 Travel & Vacation 
Services 

280 Holiday Timeshare Resales 

281 Sleep in LA 


282 La Quinta Inns & Suites 


Utah 
283 Utah Travel Council 


Washington 


284 


286 
287 
288 
289 
290 


291 
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297 


Bainbridge Chamber of 
Commerce 

Greater Poulsbo Chamber of 
Commerce 

Hotel Bellwether 

Inn at Queen Anne 

Kitsap Peninsula VCB 
Marcus Whitman Hotel 
Okanogan County Tourism 
Council 

Snohomish County Tourism 
Bureau 

Tourism Walla Walla 
Tri-Cities Visitors Bureau 
Victoria Clipper 

Visit Rainier 

Visit Stevenson, Washington 
Winthrop Chamber of 
Commerce 

Yakima Valley Convention & 
Visitors Bureau 


Wyoming 
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Sheridan Travel & Tourism 


2 Hens 

American Light Source 
Andersen® Windows & Doors 
Armstrong 

Bosch Home Appliances 
Carlisie Wide Plank Floors 
Coldwater Creek 

Dania 

Deck House 

Hills Science Diet 

James Hardie Building Products 
Karastan 

L. L. Bean, Inc. 

Lutron Electronics 

Marvin Windows 

Pier 1 Imports 

Plummers 

Scandinavian Designs 
Sentry Table Pad Co. 

Shaw Industries 

Siemens 

SunTechnics Energy Systems 
Teragren Bamboo Flooring 
The Iron Shop 

Warmington Homes 


Endless Pools 
Vixen Hill Manufacturing Co 
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For years, Benjamin Moore has been Pottery Barn’s favorite source for beautiful wall colors. Now, 
| Benjamin Moore is proud to offer the Pottery Barn Seasonal Color Collection, a complete palette 
| of stylish colors that coordinate perfectly. Now it’s easier than ever to decorate with confidence. 


| Buy 4 gallons of 
OF F alm Benjamin Moore 


| and receive a $25 ts 
| 1-800-6-PAINT-6 (1-800-672-4686) 
| 


| | | Pottery Barn Gift Card benjaminmoore.com i 
| 


Benjamin Moore and Pottery Barn Fal] 2006 Color shown: AC-36 Shenandoah Taupe. Color accuracy is ensured only when tinted in quality Benjamin Moore® paints. Color representations 4 
j may differ slightly from actual paint. Mail-in offer. Allow 4 —6 weeks for delivery of gift card. See store associate for details and mailin form, Offer valid on purchases between 9/15/06 ‘ 
| and 11/15/06 at participating independent Benjamin Moore® retailers. Proof of purchase required. Gift card request must be received by 11/30/06. 4 \ 


©2006 Benjamin Moore & Co. Benjamin Moore, Regal and the triangle “M” symbol are registered trademarks, licensed to Benjamin Moore & Co. q 
Pottery Barn is a registered trademark of Williams-Sonoma, Inc. . 
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CLOCKWISE FROM TOP 
LEFT An Indonesian 
daybed, selected 

As eTp tae Uh 
Patvaldnieks, adds an 
international flavor to 
Robinson’s woodland 
retreat, while blue star 
creeper fills spaces 
between flagstone 
pavers; Sally Robinson 
with her children, Emma 
Puen beam UR iCts 
NEL) cee ore 
path leads to an arbor 
Ania Uk: alia cle oe 
a brilliant bicolored 
VERE Wa sh nea! 
dry creekbed enhances 
the garden’s meadow 
mood; blue penstemon. 











A LANDSCAPE that evokes the New 
Zealand countryside or a romantically 
overgrown European villa isn’t composed 
of mown turf or trimmed boxwood. It’s 
wild, not mild. Sally Robinson’s garden, 
with its woodland front yard and flower- 
filled backyard, is a great example. “It 
reminds visitors of England, Provence, 
Italy, even Illinois,” she says. “T like that. 
I wanted the garden to be transporting.” 

The transformation of Robinson’s 
landscaping from standard turf to an 
inspired retreat started in her backyard. 
When Robinson’s children were nearing 
the age to leave home, it became time for 
her mother, Miriam, to move in. Robinson 
tore down her garage and built a new 
guesthouse for her mother’s use. 

At that time, she reconsidered her 
landscaping. “T felt like I was entitled to 
have the slightly wild European villa 
garden I’d always dreamed of.” 


The backyard 

In her new landscape, Robinson wanted 
crunchy pea gravel paths, aromatic Medi- 
terranean herbs, and perennials that 
weave together. So she hired landscape 
designer and contractor Rich Grigsby, in 
collaboration with landscape architect 
Steve Hug, to come up with a plan. 

The backyard is now a series of island 
beds separated by paths that lead to 
outdoor rooms near the main house and 
guesthouse. The design gives mother and 
daughter a little psychological separation 
without screening each other out—an 
arrangement they both enjoy. 


The front yard 

A few years later, Robinson decided to 
indulge another fantasy in her front yard. 
She’d fallen in love with dry-stacked walls 
in the New Zealand countryside and 
wanted the same look. “Give me a sheep 
wall,” she told Grigsby. And he did. A 
grove of lacy birch trees and a pair of 
weathered benches complete the sheep- 
farm look while also providing a place to 
relax with friends. “It’s like ’m in my own 
private New Zealand,” she adds. 

DESIGN Rich Grigsby, the Great Outdoors 
Landscape Design (818/703-8655); Steve 
Hug (310/441-7647) > 





Front yard 





Backyard 


The plan 

In the front yard (top), 
flagstone paths 
connect two seating 
areas to the driveway 
and the house entry, 
while a grove of birch 
trees and a stacked 
stone wall—Colorado 
moss cobbies and 
boulders—add 
privacy. Gravel paths 
in the backyard 
(above) connect 
outdoor living areas 
while creating a 
journey through 
“wild” plantings 

and over bridges. 
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‘treats osteoporosis 
with just one 

pill a month. 

“I can do that!” 


it you have postmenopausal osteoporosis, BONIVA might XC J 
be as right for you as it is for Sally Field. ‘Be 


Because only BONIVA is clinically proven to help build strong, ( | 

healthy bones to prevent fractures with just one pill a month. i 
Unlike other treatments you have to take every week, Sally Would one pill a month fit into 
akes BONIVA once a month. BONIVA fits nicely into her routine. your calendar? Ask your doctor 


And she’s not alone. Research showed that 2 out of 3 women if BONIVA is right for you. 


preferred the once-monthly dosing of BONIVA over a weekly treatment.* 


Important Safety Information: You should not take prescription BONIVA if you have low blood calcium, 
annot sit or stand for at least 60 minutes, have severe kidney disease, or are allergic to BONIVA. Stop 
taking BONIVA and tell your healthcare provider if you experience difficult or painful swallowing, chest 
pain, or severe or continuing heartburn, as these may be signs of serious upper digestive problems. Follow 
the once-monthly BONIVA 150 mg dosing instructions caretully to lower the chance of these events occurring. 
Side effects are generally mild or moderate and may include diarrhea, pain in the arms or legs, or upset 
Stomach. If you develop severe bone, joint, and/or muscle pain, contact your healthcare provider. Your 
ealthcare provider may also recommend a calcium and vitamin D supplement. 


ere’s an easy way to get started on BONIVA: Ask your doctor 
br your first month free trial or call 1-888-366-8443. 


ior more information about BONIVA, Shean nitty 
mplease visit www.BONIVA.com. Bon On iva 
me iease read the Patient Information on the next page. rR 


A clinical studies versus Fosamax (alendronate sodium), a registered 
fademark of Merck & Co., Inc., efficacy was not assessed. 


9 
ONIVA is a registered trademark of Roche Therapeutics Inc. T h ere s on ly one 
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Patient Information 


BONIVA*® [bon-EE-va] 


(ibandronate sodium) 
TABLETS 


Rx only 

Read this patient information carefully before you 
start taking BONIVA. Read this patient information 
each time you get a refill for BONIVA. There may be 
new information. This information is not everything 
you need to know about BONIVA. It does not take 
the place of talking with your health care provider 
about your condition or your treatment. Talk about 
BONIVA with your health care provider before you 
start taking it, and at your regular check-ups. 


What is the most important information 

| should know about BONIVA? 

BONIVA may cause serious problems in the stomach 
and the esophagus (the tube that connects your 
mouth and stomach) such as trouble swallowing, 
heartburn, and ulcers (see “What are the possible 
side effects of BONIVA?”). 


You must take BONIVA exactly as prescribed for 
BONIVA to work for you and to lower the chance 
of serious side effects (see “How should | take 
BONIVA?”). 


What is BONIVA? 

BONIVA is a prescription medicine used to treat or 
prevent osteoporosis in women after menopause 
(see “What is osteoporosis?”). 

BONIVA may reverse bone loss by stopping more 
loss of bone and increasing bone mass in most 
women who take it, even though they won't be able 
to see or feel a difference. BONIVA may help lower 
the chances of breaking bones (fractures). 

For BONIVA to treat or prevent osteoporosis, you have 
to take it as prescribed. BONIVA will not work if you 
stop taking it. 


Who should not take BONIVA? 

Do not take BONIVA if you: 

* have low blood calcium (hypocalcemia) 

* cannot sit or stand up for at least 1 hour 
(60 minutes) 

¢ have kidneys that work very poorly 

* are allergic to ibandronate sodium or any of the 
other ingredients of BONIVA (see the end of this 
page for a list of all the ingredients in BONIVA) 

Tell your health care provider before using 

BONIVA: 

if you are pregnant or planning to become 
pregnant. It is not known if BONIVA can harm 
your unborn baby. 

* if you are breast-feeding. It is not known if BONIVA 
passes into your milk and if it can harm your baby. 

* have swallowing problems or other problems with 
your esophagus (the tube that connects your mouth 
and stomach) 

* if you have kidney problems 

* about all the medicines you take including prescrip- 
tion and non-prescription medicines, vitamins and 
supplements. Some medicines, especially certain vita- 
mins, supplements, and antacids can stop BONIVA 
from getting to your bones. This can happen if you 
take other medicines too close to the time that you 
take BONIVA (see “How should | take BONIVA?”). 


How should | take BONIVA? 

¢ Take BONIVA exactly as instructed by your health 
care provider. 

¢ Take BONIVA first thing in the morning at least 
1 hour (60 minutes) before you eat, drink anything 
other than plain water, or take any other oral 
medicine. 

* Take BONIVA with 6 to 8 ounces (about 1 full cup) 
of plain water. Do not take it with any other drink 
besides plain water. Do not take it with other drinks, 
such as mineral water, sparkling water, coffee, tea, 
dairy drinks (such as milk), or juice. 

¢ Swallow BONIVA whole. Do not chew or suck the 
tablet or keep it in your mouth to melt or dissolve. 

¢ After taking BONIVA you must wait at least 1 hour 
(60 minutes) before: 

-Lying down. You may sit, stand, or do normal 
activities like read the newspaper or take a walk. 
-Eating or drinking anything except for plain water. 
-Taking other oral medicines including vitamins, 
calcium, or antacids. Take your vitamins, calcium, 
and antacids at a different time of the day from the 
time when you take BONIVA. 

* If you take too much BONIVA, drink a full glass of milk 
and call your local poison control center or emergency 
room right away. Do not make yourself vomit. Do not 
lie down. 


* Keep taking BONIVA for as long as your health 
care provider tells you. BONIVA will not work if you 
stop taking it. 

* Your health care provider may tell you to exercise 
and take calcium and vitamin supplements to help 
your osteoporosis. 

¢ Your health care provider may do a test to measure 
the thickness (density) of your bones or do other 
tests to check your progress. 


What is my BONIVA schedule? 

Schedule for taking BONIVA 150 mg once monthly: 

¢ Take one BONIVA 150-mg tablet once a month. 

* Choose one date of the month (your BONIVA day) 
that you will remember and that best fits your 
schedule to take your BONIVA 150-mg tablet. 

* Take one BONIVA 150-mg tablet in the morning of 
your chosen day (see “How should | take 
BONIVA?”). 


What to do if | miss a monthly dose: 

* If your next scheduled BONIVA day is more than 7 
days away, take one BONIVA 150-mg tablet in the 
morning following the day that you remember (see 
“How should | take BONIVA?”). Then return to 
taking one BONIVA 150-mg tablet every month in 
the morning of your chosen day, according to your 
original schedule. 


¢ Do not take two 150-mg tablets within the same 
week. If your next scheduled BONIVA day is only 
1 to 7 days away, wait until your next scheduled 
BONIVA day to take your tablet. Then return to 
taking one BONIVA 150-mg tablet every month in 
the morning of your chosen day, according to your 
original schedule. 


¢ If you are not sure what to do if you miss a 
dose, contact your health care provider who will 
be able to advise you. 


Schedule for taking BONIVA 2.5 mg once daily: 

* Take one BONIVA 2.5-mg tablet once a day first 
thing in the morning at least 1 hour (60 minutes) 
before you eat, drink anything other than plain 
water, or take any other oral medicine (see “How 
should | take BONIVA?”). 


What to do if | miss a daily dose: 

¢ If you forget to take your BONIVA 2.5-mg tablet in 
the morning, do not take it later in the day. Just 
return to your normal schedule and take 1 tablet the 
next morning. Do not take two tablets on the same 
day. 


¢ If you are not sure what to do if you miss a 
dose, contact your health care provider who will 
be able to advise you. 


What should | avoid while taking BONIVA? 

* Do not take other medicines, or eat or drink any- 
thing but plain water before you take BONIVA and 
for at least 1 hour (60 minutes) after you take it. 

¢ Do not lie down for at least 1 hour (60 minutes) 
after you take BONIVA. 


What are the possible side effects of BONIVA? 

Stop taking BONIVA and call your health care 

provider right away if you have: 

* pain or trouble with swallowing 

¢ chest pain 

¢ very bad heartburn or heartburn that does not 
get better 


BONIVA MAY CAUSE: 

* pain or trouble swallowing (dysphagia) 

* heartburn (esophagitis) 

* ulcers in your stomach or esophagus (the tube that 
connects your mouth and stomach) 


Common side effects with BONIVA are: 
¢ diarrhea 

* pain in extremities (arms or legs) 

¢ dyspepsia (upset stomach) 


Less common side effects with BONIVA are short- 
lasting, mild flu-like symptoms (usually improve after 
the first dose). These are not all the possible side 
effects of BONIVA. For more information ask your 
health care provider or pharmacist. 


Rarely, patients have reported severe bone, joint, 
and/or muscle pain starting within one day to several 
months after beginning to take, by mouth, bisphos- 
phonate drugs to treat osteoporosis (thin bones). 
This group of drugs includes BONIVA. Most patients 
experienced relief after stopping the drug. Contact 
your health care provider if you develop these symp- 
toms after starting BONIVA. 


What is osteoporosis? 

Osteoporosis is a disease that causes bones to 
become thinner. Thin bones can break easily. Most 
people think of their bones as being solid like a rock. 
Actually, bone is living tissue, just like other parts of 
the body, such as your heart, brain, or skin. Bone 


just happens to be a harder type of tissue. Bone is 
always changing. Your body keeps your bones 
strong and healthy by replacing old bone with new 
bone. 


Osteoporosis causes the body to remove more bone 
than it replaces. This means that bones get weaker. 
Weak bones are more likely to break. Osteoporosis 
is a bone disease that is quite common in women 
after menopause. At first, osteoporosis has no symp- 
toms, but people with osteoporosis may develop loss of 
height and are more likely to break (fracture) their 
bones, especially the back (spine), wrist, and hip 
bones. 


Osteoporosis can be prevented, and with proper 
therapy it can be treated. 


Who is at risk for osteoporosis? 
Talk to your health care provider about your chances 
for getting osteoporosis. 


Many things put people at risk for osteoporosis. 
The following people have a higher chance of 
getting osteoporosis: 


Women who: 

* are going through or who are past menopause 
(‘the change”) 

* are white (Caucasian) or Asian 


People who: 

*are thin 

* have a family member with osteoporosis 

¢ do not get enough calcium or vitamin D 

* do not exercise 

* smoke 

¢ drink alcohol often 

* take bone thinning medicines (like 
prednisone) for a long time 


General information about BONIVA 

Medicines are sometimes prescribed for conditions 
that are not mentioned in patient information. Do not 
use BONIVA for a condition for which it was not 
prescribed. Do not give BONIVA to other people, 
even if they have the same symptoms you have. It 
may harm them. 


Store BONIVA at 77°F (25°C) or at room temperature . 
between 59°F and 86°F (15°C and 30°C). 


Keep BONIVA and all medicines out of the reach of 
children. 


This summarizes the most important 

information about BONIVA. If you would 

like more information, talk with your health care 
provider. You can ask your health care provider 
or pharmacist for information about BONIVA that 
is written for health professionals. 


For more information about BONIVA, call 
1-888-MY-BONIVA or visit www.myboniva.com. 


What are the ingredients of BONIVA? 

BONIVA (active ingredient): ibandronate sodium 
BONIVA (inactive ingredients): lactose monohydrate, 
povidone, microcrystalline cellulose, crospovidone, 
purified stearic acid, colloidal silicon dioxide, and 
purified water. The tablet film coating contains 
hypromellose, titanium dioxide, talc, 

polyethylene glycol 6000 and purified water. 


BONIVA is a registered trademark of Roche 
Therapeutics Inc. 


Distributed by: 


Pharmaceuticals 


Roche Laboratories Inc. 
340 Kingsland Street 
Nutley, New Jersey 
07110-1199 


Co-promoted by 
Roche Laboratories Inc. and 


J ciaxosmithkiine 


GlaxoSmithKline 
Research Triangle Park, NC 27709 


27899006 
Revised: September 2005 


Copyright © 2005 by Roche Laboratories Inc. All 
rights reserved. 
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bd shapes and foliage soften a home’s angular lines 
BHARON COHOON PHOTOGRAPHS BY STEVEN GUNTHER 


, D DESIGNS are sometimes like good 

entions: They start off right but can 

off track, losing sight of their original 

bction. That’s what happened at Gary 

| Cindy Bonifield’s home in San Luis 

spo, California. Built in 1961, it had 
png, clean lines and lots of windows 

h good views. The front window had 
ibest one, looking out toward Cerro 
|Luis mountain and Bishop Peak. The 
hitect had taken full advantage of that 
, angling the house so it faced the 
Mountains head-on, which created a 
es of triangular landscaping spaces 
se angularity made the house look 

nh more modern. 

Mroblem was, the landscaping fought 

Intent of the house. The strong line of 

pers in the parkway, marching reso- 


i 





lutely downhill, was so insistent that you 
noticed little else. Trees blurred the 
home’s clean outlines. And too many 
verticals—all those pickets in the fence 
and rails on the upper deck—fought its 
clearly horizontal style. 

Landscape architect Jeffrey Gordon 
Smith helped the Bonifields resolve these 
problems. He removed the offending 
landscape, replaced the existing fence 
with an ipe wood screen that has definite 
horizontal lines, and used ipe supports 
and nearly invisible wire cable for the 
balcony railing. Smith and the Bonifields 
decided to repaint the house from sunny 
yellow—more suitable for a cottage—to 
a contemporary earthy buff that 
enhances the home’s striking shape. 

With the removal of an overgrown 


CLOCKWISE FROM 
LEFT An abundance of 
grasses—including 
golden pheasant’s tail 
and green Miscanthus 
transmorrisonensis— 
lends softness and 
movement to the 
garden, while agaves 
and other succulents 
add starchier textures; 
a concrete sphereisa 
fun surprise at the top 
of the side-yard stairs; 
the homeowners relax 
on their front stairs 
beyond the euphorbia 
blooms. 
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pyracantha, the front door was finally 
visible. But the steps leading to it still 
looked daunting, even treacherous; they 
went straight up, without landings or 
railing. “Most people used the driveway 
instead,” Cindy says. Smith designed new 
stairs with much wider steps and several 
switchbacks along the way to slow the 
journey, plus generous landings that 
encourage pausing to admire the land- 
scape en route. 


Tapestry of plants 

Cindy wanted a modern and drought- 
tolerant landscape, but definitely not a 
minimalist one. “I love plants and I 
wanted a real garden,” she says. Smith 
included lots of her favorite ornamental 
grasses; plenty of sturdy Mediterranean 
staples such as rosemary, lavender, 

and phlomis; and a generous helping of 
sculptural species like agaves, aeonium, 
and euphorbia. He used these plants in 
broad sweeps to create strong patterns, 
and employed curves to contrast with 
the angularity of the triangular spaces. 

Smith cautions against basing a 
landscape color scheme on flowers: 
“They’re too ephemeral, and the two 
plants you were counting on to bloom at 
the same time never do.” Leaves alone 
can provide lots of color, as this garden 
demonstrates. 

Thanks to the texture and color varia- 
tion in the foliage, the landscape looks 
good even without flowers, but there’s 
enough seasonal interest to make it feel 
like a real garden as well. “I know I’ve 
said this about every home we’ve lived 
in,” Cindy says, “but this truly is the best 
garden I’ve owned.” 

DESIGN Jeffrey Gordon Smith Landscape 
Architecture, Baywood Park, CA (www. 
jgsdesigns.com or 805/528-2118) m™ 


Lessons fron 
this makeovi 


Mass plants for 
drama Long lines, 
swooping arches, aj! 
big circles of a singl 
type of plant always | 
catch the eye. 
Honor your climate 
and natural 
surroundings The 
golden hills that 
surround San Luis 
Obispo influenced | 
Jeffrey Gordon Smit? 
design: Ornamenta. 
grasses play up tawy 
shades, and foliage 
shares the gray-grer 
of native plants. 
Design a landscape 
from the house out 
Outlining the edges 
of the property first: 
and then moving 
inward is a commol 
mistake, Smith says 
He recommends 
designing from the 
vantage point of | 
indoors looking out, 
“Tf it makes sense © 
from that viewpoin\ 
it will also look goa 
from the street.” 

Be retro and conte} 
porary Use materia 
suitable to the erau) 
your house, but tak: 
advantage of mode’! 
innovations too. Ce 
crete and aggregat. 
common in the 1960 © 
made them approp © 
ate for the Bonifiele | 
landscape. But inte | 
gral color concrete, 
newer choice, let 
Smith use ahard- © 
scape hue that blet © 
in better with the 
surrounding hills. 





Item: Car Seat 
Color: Beige 
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Item: Printer 
Color: Beige 


Item: Pottery 
Color: Beige 











Item: File Cabinet 
Color: Beige 





Item: Table Lamp 
Color: Beige 





Item: Stuffed Animal 
Color: Beige 





Item: Socks 
Color: Beige 


Item: Sportcoat 
Color: Beige 


Item: Guinea Pig 
Color: Beige 





Item: Basket 
Color: Beige 





Item: Recliner 
Color: Beige 


Item: Pants 
Color: Beige 





Item: Swan Vase 
Color: Beige 


Item: Pepper Mill 
Color: Beige 








Item: Moccasin 
Color: Beige 


Item: Heater 
Color: Beige 


Item: Bowls 
Color: Beige 


Item: Car 
Color: Beige 





Item: Shirt 
Color: Beige 





Item: Dog 
Color: Beige 








Item: Shoe Item: Hat 
Color: Beige Color: Beige 









prench guy once said, “Live a regular and orderly life so that you can 
strageous and original in your work.” But what if your work is running 
Isehold? How and when do you get to express outrageousness 
ginality? We'd like to offer one example: instead of buying mass- 
ed cheese, try naturally aged Tillamook® Sharp Cheddar. It has a rich, 
lex flavor that you can actually taste, and it makes for an outrageous 
Driginal sandwich or casserole. Or cook. 











item: Tie Item: Chair 
Color: Beige Color: Beige 


Item: Phone 
Color: Beige 





Escape from 


IGELA 


Start with cheese. 


Tillamook“ 





Tillamook Cheese. Farmer owned since 1909. 


© 2006 Tillamook County Creamery Association 
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YOU COULD WIN THE KITCHEN 


OF YOUR DREAMS 


MasterCard® $100,000 Dream Kitchen 
Makeover with The Home Depot® 


Purch 








In 























Garden | Decorating 


ENCHANTING ENTRY 
ode ema lee 
black mondo grass 
tena mel mel 
Peru end te) 
chocolate centers. 
Bec Ce4 teh 
rust orange pots on 

a front porch. 





Celebrate the season with orange and black plants 
BY JULIE CHAI PHOTOGRAPH BY NORM PLATE 


TO DECORATE YOUR PATIO or porch this 
month, try plants instead of plastic 
pumpkins or gossamer ghosts. Combine 
black foliage with orange blooms in pots 
of similar hues like ebony and persim- 
mon. Then add some gnarly twigs—tike 
the pod-laden phormium stalks shown 
above—from your garden or a craft or 
floral supply shop among the plants. 

A trip to the nursery can turn up other 
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Scallop’, black pansies, ebony Colocasia, 0 
or orange violas. Curly willow branches" 
papery Chinese lantern pods, and 
cobwebby Spanish moss from a craft 
store complete the look. thn 
Cluster plants in three pots of differ | 
ent sizes near the front door, or display io 
them ina black cauldronlike vessel besi 
agate oronapatio. m | 


f 
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Come Discover - |! = | 
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The Kitchen Of Your Dreams.- — = 
Or Maybe Win It. 


| 
| 
. | 














Use your MasterCard” card at The Home Depot" or homedepot.com between 


00,000 


Dream Kitchen 
September 7 and October 31, 2006, and you'll be automatically entered into our 
$100,000 Dream Kitchen Makeover. Every purchase is another chance to win. 

Also, you wont want to miss out on The Home Depot Home Show, happening 


iSeptember 7-24, for all the latest ideas and innovations in home improvement. 


wAny way you look at it, The Home Depot has the kitchen of your dreams. For more 


Binformation, visit a store near you or go to homedepot.com/MasterCard 


































































































Garden | Essentials 


Best bulbs to plant this fall 


Our top five picks for brilliant - color 





What they’re like.. 











| Slender and lovely, Lady, 
or Candy, tulips are pale 
yellow or white inside, red to 
magenta outside; they grow 
6 to 9 inches tall. 


Pa tetsa et 






Darwin hybrids are the tallest, 
largest-flowered tulips. The 
cup-shaped blooms hold well 
in a vase, making them ideal for 
1 cutting. Most are in the scarlet- 
| orange to red range, but pink, 

) yellow, and white varieties are 

| also available. 


Pee VA Be. ek asi eee) 


I Like parrots, these tulips come 
in brilliant hues (some are 
striped and flamed in various 
colors); petals have ruffled or 
feathery edges. Big flowers are 
easily animated in the wind. 


y\-\(ehangti sia 


#/ Naturally yellow or white, 
daffodils sometimes come with 
a salmon, apricot, or coral 
corona (the cup in the center of 
the flower). They stand up to 
cold and are easy to grow. 


/ APRICOT DAFFODIL 











Our favorites 






Blossoms of Tulipa clusiana 
chrysantha (at left) are rose 
carmine on the outside and 
bright yellow inside. Or for 
yellow star-shaped flowers 
with white tips, try T. tarda. 









With 2-foot stems, ‘Pink 
Impression’ makes the best 
pink. For a flame-colored 
Darwin hybrid, try “Beauty of 
Apeldoorn’ (at left). ‘Daydream’ 
opens yellow and matures to 
orange. 

















‘Blue Parrot’ (at left) has 
mauve-blue flowers on 18-inch 
stems. ‘Estella Rijnveld’ is even 
more flamboyant, with red- 
and-white flowers on 20-inch 
stems. For red splashed with 
green, try the 20-inch-tall 
‘Rococo’. 















‘Apricot Lace’ (at left) has a 
divided, apricot-colored corona 
framed against a white peri- 
anth (outer petals) on 14-inch 
stems. For a salmon trumpet 
against yellow outer petals, try 
the 18-inch ‘Lorikeet’. 





Growing 2 feet tall from rush- 
like foliage, Dutch irises are 
marked by clear, intense colors 
such as deep blue, purple, and 
| orange, usually with a yellow 
blotch on the falls (the petals 
that drape off the sides of each 
_| flower). 








Oca) 
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For blue, try ‘Professor Blaauw’; 
for magenta purple, ‘Purple 
Sensation’ (at left); for yellow, 
‘Royal Yellow’. 


How to display 


For a big show next spring, 
plant three dozen bulbs 

2 inches deep in a shallow, 
15-inch-wide terra-cotta 
container. These tulips grow 
anywhere and usually come 
back year after year even in 
mild-winter climates. 


All three varieties are pretty in 
beds with blue forget-me-not¢ 
or massed in containers. They) 
tend to perennialize better 
than most tulips ifthey get | 
enough winter chill (six weeks: 
under 45°). In mild-winter area: 
chill bulbs in the refrigerator fi 
six weeks before planting. 


Plant bulbs shoulder to shoul-! 
der in a 16- or 18-inch-diametel 
pot, or in drifts behind white c| 
purple violas. Before planting¢ 
mild-winter climates, chill thes 
bulbs for six weeks.* ii 


Pretty when massed in pots 1 
or combined with violas in | ! 
antique shades of apricot andi} 
blue. Daffodils grow and 

perennialize anyplace there’s |) 
even modest winter chill. 1 


i 


} 
\ 
Mass irises among low orna- | 
mental grasses for a meadow) ' 
effect. Or mix them in pots Wi, 
yellow violas. They growinal | 
but the coldest parts ofthe |” 
West and naturalize even in 
mild climates. Pi 


{ 


| Ge 





*co ONLINE FOR SOURCES AND CHILLING TIPS: www.sunset.com/0 ‘jj 
i 
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t for more than 70 years. 


RMADOR.COM 


1-800-656-9226 
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CONQUER 


Thermador: 





}columns. It’s a revolutionary concept in refrigeration. A full-fledged declaration of independence from conventional thinking. Thermador’s 
s new Freedom™ Collection features modular, built-in fresh food, freezer, wine cooler and bottom-freezer columns in multiple widths 
fom 18” to 36” that can be flush mounted and fully integrated for a perfectly seamless appearance. The freedom to combine columns to 


exact needs gives you unprecedented design flexibility in making the kitchen of your dreams a reality. Thermador—empowering the kitchen 
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fm Greens you'll 
By love to grow 


Make healthy meals easy with garden- 


fresh arugula, chard, lettuce, and more 
BY SHEILA SCHMITZ PHOTOGRAPHS BY ROB D. BRODMAN 


PLANT SEEDS or seedlings of greens now, 
and you’ll have the ultimate convenience 
food later in fall (and through winter in 
mild climates). Picking just the leaves you 
need from your own garden really does 
save trips to the grocery store. And you’ll 
have the freshest greens for dropping 
into salads, pastas, soups, sandwiches, 
and snacks. 

Start with small plants from sixpacks 
to give your plot of greens a jumpstart. 
Then, for a real bargain and a steady 
crop, Save space around the edges to sow 
a few rows of seeds. (They sprout in less 
than a week.) Keep the soil moist, and if 
necessary, protect from birds and late- 
summer heat with a light shadecloth 
(available at home and garden stores). 

Choose varieties for flavor as well 
as color—from green to burgundy and 
red—mixing and matching them to suit 
your tastes. For easy tending, plant them 
in raised beds; we used four 4-foot square 
beds for the plantings pictured, although 
one or two beds this size can yield plenty 
of greens. 

Grow greens in loose, well-drained 
soil. For prolonged harvest, sow seeds at 
one- to two-week intervals and beets at 
monthly intervals. (Where summers are 
short and winters cold, plant outdoors 
after last frost.) Thin seedlings to about 
3 or 4 inches apart, beets to 2 inches 
apart, and chard to about 1 foot apart. 
(The thinnings are edible—sprinkle them 
in salads.) Feed plants lightly and 
frequently; control snails and slugs. 

To harvest, pluck off outer leaves as 
needed. Harvest chard leaves about 2 
months after sowing when plants are 
about 1!/ feet tall. Harvest spinach when 
the plant reaches 6 to 12 inches tall by 
selecting outer leaves, or by cutting the 
entire plant. m 

















5 ways to use 
Sprinkle baby arugi 
leaves on toast with 
chevre; serve with 
Greek olives. 

Top a frozen pizza 
with fresh chopped ¢ 
spinach, either befo! 
or after baking. 
Sauté chard with 
garlic and olive oil. | 
Finish witha squeez! 
of lemon. 

Make a meal of heas 
greens, toasted 
walnuts, and curls @ 
parmesan. 

Add coarsely choppy) 
chard to white-beat | 
soup just as beans 
starting to soften. 
Serve when vegeta: 
bles are tender, anc 
dress with fruity gre 
olive oil and fresh ) 
lemon juice. 


*Go TO www.sunset.com/coolseason FOR MORE ID f 
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/if you have COPD associated with chronic bronchitis, 
| ADVAIR® helps you breathe easier” 
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MORE BUBBLES BY GRANDPA 
MORE AIR* BY 














ADVAIR 250/50 is clinically proven to help your lungs work better. 
lf is the only COPD medication with an anii-inflammatory and a bronchodilator working together in one 
convenient device. The way anti-inflammatories work in the treatment of COPD is not well defined. ADVAIR is used 

more than any other maintenance medication by patients with COPD, including those with associated chronic 

bronchitis. So ask your doctor about ADVAIR today, and feel the joy of knowing that you may breathe easier 

*Measured by a breathing test in people taking ADVAIR 250/50, compared with people taking either 

fluticasone propionate 250 mcg or salmeterol 50 mcg. Your results may vary 


For a free trial offer,’ go to advaircopd.com or call 1-800-987-4900. 


Important information about ADVAIR DISKUS 250/50: ADVAIR DISKUS 250/50 is approved for 

the treatment of airflow obstruction in patients with COPD associated with chronic bronchitis. You should 

only take 1 inhalation of ADVAIR DISKUS 250/50 twice a day. The benefit of using ADVAIR DISKUS for longer 

than 6 months has not been evaluated. Taking higher doses will not provide additional benefits but may 

increase your chance of certain side effects. Patients at risk for developing bone loss (osteoporosis) and some 

eye problems (cataracts or glaucoma) should be aware that use of inhaled corticosteroids, including ADVAIR 

| DISKUS, may increase your risk. ADVAIR DISKUS does not replace fast-acting inhalers for acute symptoms. 


cy os JP, y | Ifyou don’t have prescription coverage, A DVAIR? R | 
| Sy GlaxoSmithKline : >=" | Visit pparx.org, or call 1-888-4PPA-NOW (1-888-477-2669) 
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Information about ADVAIR DISKUS 





eS NAIM 100/50, 250/50, 500/50 
(fluticasone propionate 100, 250, 500 meg and salmeterol 50 meg inhalation powder) 


What is the most important information | should know about ADVAIR DISKUS? 

In patients with asthma, long-acting beta,-agonist medicines such as salmeterol (one of the medications in 
ADVAIR®) may increase the chance of death from asthma problems. In a large asthma study, more patients who 
used salmeterol died from asthma problems compared with patients who did not use salmeterol. So ADVAIR is 
not for patients whose asthma is well controlled on another asthma controller medicine such as low- to 
medium-dose inhaled corticosteroids or only need a fast-acting inhaler once in a while. Talk with your doctor 
about this risk and the benefits of treating your asthma with ADVAIR. 


ADVAIR should not be used to treat a severe attack of asthma or chronic obstructive pulmonary disease (COPD) 
requiring emergency medical treatment. 


ADVAIR should not be used to relieve sudden symptoms or sudden breathing problems. Always have a fast- 
acting inhaler with you to treat sudden breathing difficulty. If you do not have a fast-acting inhaler, contact your 
doctor to have one prescribed for you. 


What is ADVAIR DISKUS? 

There are two medicines in ADVAIR: Fluticasone propionate, an inhaled anti-inflammatory belonging to a group 
of medicines commonly referred to as corticosteroids; and salmeterol, a long-acting, inhaled bronchodilator 
belonging to a group of medicines commonly referred to as beta,-agonists. There are 3 strengths of ADVAIR: 
100/50, 250/50, 500/50. 


For Asthma 

¢ ADVAIR is approved for the maintenance treatment of asthma in patients 4 years of age and older. ADVAIR 
should only be used if your doctor decides that another asthma controller medicine alone does not control 
your asthma or that you need 2 asthma controller medications. 

e The strength of ADVAIR approved for patients ages 4 to 11 years who experience symptoms on an inhaled 
corticosteroid is ADVAIR DISKUS 100/50. All 3 strengths are approved for patients with asthma ages 12 years and older. 


For COPD associated with chronic bronchitis 

ADVAIR 250/50 is the only approved dose for the maintenance treatment of airflow obstruction in patients 
with COPD associated with chronic bronchitis. The benefit of using ADVAIR for longer than 6 months has not 
been evaluated. The way anti-inflammatories work in the treatment of COPD is not well defined. 


Who should not take ADVAIR DISKUS? 

You should not start ADVAIR if your asthma is becoming significantly or rapidly worse, which can be life 
threatening. Serious respiratory events, including death, have been reported in patients who started taking 
salmeterol in this situation, although it is not possible to tell whether salmeterol contributed to these events. 
This may also occur in patients with less severe asthma. 


You should not take ADVAIR if you have had an allergic reaction to it or any of its components (salmeterol, 
fluticasone propionate, or lactose). Tell your doctor if you are allergic to ADVAIR, any other medications, or food 
products. If you experience an allergic reaction after taking ADVAIR, stop using ADVAIR immediately and contact 
your doctor. Allergic reactions are when you experience one or more of the following: choking; breathing 
problems; swelling of the face, mouth and/or tongue; rash; hives; itching; or welts on the skin. 


Tell your doctor about the following: 

lf you are using your fast-acting inhaler more often or using more doses than you normally do (e.g., 4 or more 
inhalations of your fast-acting inhaler for 2 or more days in a row or a whole canister of your fast-acting inhaler 
in 8 weeks’ time), it could be a sign that your asthma is getting worse. If this occurs, tell your doctor immediately. 
If you have been using your fast-acting inhaler regularly (e.g., four times a day). Your doctor may tell you to 
stop the regular use of these medications. 

lf your peak flow meter results decrease. Your doctor will tell you the numbers that are right for you. 

If you have asthma and your symptoms do not improve after using ADVAIR regularly for 1 week. 

If you have been on an oral steroid, like prednisone, and are now using ADVAIR. You should be very careful 
as you may be less able to heal after surgery, infection, or serious injury. It takes a number of months for the 
body to recover its ability to make its own steroid hormones after use of oral steroids. Switching from an oral 
steroid may also unmask a condition previously suppressed by the oral steroid such as allergies, 
conjunctivitis, eczema, arthritis, and eosinophilic conditions. Symptoms of an eosinophilic condition can 
include rash, worsening breathing problems, heart complications, and/or feeling of “pins and needles” or 
numbness in the arms and legs. Talk to your doctor immediately if you experience any of these symptoms. 

Sometimes patients experience unexpected bronchospasm right after taking ADVAIR. This condition can be life 
threatening and if it occurs, you should immediately stop using ADVAIR and seek immediate medical attention. 
If you have any type of heart disease such as coronary artery disease, irregular heart beat or high blood 
pressure, ADVAIR should be used with caution. Be sure to talk with your doctor about your condition because 
salmeterol, one of the components of ADVAIR, may affect the heart by increasing heart rate and blood 
pressure. It may cause symptoms such as heart fluttering, chest pain, rapid heart rate, tremor, or nervousness. 
lf you have seizures, overactive thyroid gland, liver problems, or are sensitive to certain medications for breathing. 
If your breathing problems get worse over time or if your fast-acting inhaler does not work as well for you 
while using ADVAIR. If your breathing problems worsen quickly, get emergency medical care 

If you have been exposed to or currently have chickenpox or measles or if you have an immune system 
problem. Patients using medications that weaken the immune system are more likely to get infections than 
healthy individuals. ADVAIR contains a corticosteroid (fluticasone propionate) which may weaken the immune 
system. Infections like chickenpox and measles, for example, can be very serious or even fatal in susceptible 
patients using corticosteroids. 


How should | take ADVAIR DISKUS? 
ADVAIR should be used 1 inhalation, twice a day (morning and evening). ADVAIR should never be taken more 
than 1 inhalation twice a day. The full benefit of taking ADVAIR may take 1 week or longer. 


e 


If you miss a dose of ADVAIR, just skip that dose. Take your next dose at your usual time. Do not take two doses 
at one time. 


Do not stop using ADVAIR unless told to do so by your doctor because your symptoms might get worse. 


Do not change or stop any of your medicines used to control or treat your breathing problems. Your doctor will 
adjust your medicines as needed. 


When using ADVAIR, remember: 

© Never breathe into or take the DISKUS® apart 

e Always use the DISKUS in a level position. 

e After each inhalation, rinse your mouth with water without swallowing. 
e Never wash any part of the DISKUS. Always keep it in a dry place. 

© Never take an extra dose, even if you feel you did not receive a dose. 
¢ Discard 1 month after removal from the foil overwrap. 

¢ Do not use ADVAIR with a spacer device. 


Children should use ADVAIR with an adult’s help as instructed by the child’s doctor. 


Can | take ADVAIR DISKUS with other medications? { 
Tell your doctor about all the medications you take, including prescription and nonprescription medic 
vitamins, and herbal supplements. 


If you are taking ADVAIR, you should not take SEREVENT® DISKUS or Foradil® Aerolizer® for any reason. 


If you take ritonavir (an HIV medication), tell your doctor. Ritonavir may interact with ADVAIR and could 
serious side effects. The anti-HIV medicines Norvir® Soft Gelatin Capsules, Norvir Oral Solution, and K 
contain ritonavir. 


No formal drug interaction studies have been performed with ADVAIR. 


In clinical studies, there were no differences in effects on the heart when ADVAIR was taken with ! 
amounts of albuterol. The effect of using ADVAIR in patients with asthma while taking more than 9 puff 
of albuterol has not been studied. i 


ADVAIR should be used with extreme caution during and up to 2 weeks after treatment with monoamine 
(MAO) inhibitors or tricyclic antidepressants since these medications can cause ADVAIR to have an even 
effect on the circulatory system. I 


ADVAIR should be used with caution in people who are taking ketoconazole (an antifungus medication) or ot 
broken down by the body in a similar way. These medications can cause ADVAIR to have greater steroid side 


Generally, people with asthma should not take beta-blockers because they counteract the effects o 
agonists and may also cause severe bronchospasm. However, in some cases, for instance, following 
attack, selective beta-blockers may still be used if there is no acceptable alternative. 


The ECG changes and/or low blood potassium that may occur with some diuretics may be made worse by 
especially at higher-than-recommended doses. Caution should be used when these drugs are used toget 


In clinical studies, there was no difference in side effects when ADVAIR was taken with methylxanthin 
theophylline) or with FLONASE® 


What are other important safety considerations with ADVAIR DISKUS? 

Osteoporosis: Long-term use of inhaled corticosteroids may result in bone loss (osteoporosis). Patie 
are at risk for increased bone loss (tobacco use, advanced age, inactive lifestyle, poor nutrition, famil 
of osteoporosis, or long-term use of drugs such as corticosteroids) may have a greater risk with ADVAI 
have risk factors for bone loss, you should talk to your doctor about ways to reduce your risk and whe 
should have your bone density evaluated. 


Glaucoma and cataracts: Glaucoma, increased pressure in the eyes, and cataracts have been repo! 
the use of inhaled steroids, including fluticasone propionate, a medicine contained in ADVAIR. Reg 
examinations should be considered if you are taking ADVAIR. 


Lower respiratory tract infection: Lower respiratory tract infections, including pneumonia, have been 
with the use of inhaled corticosteroids, including ADVAIR. 


Blood sugar: Salmetero! may affect blood sugar and/or cause low blood potassium in some patient 
could lead to a side effect like an irregular heart rate. Significant changes in blood sugar and blood pt 
were seen infrequently in clinical studies with ADVAIR. 


Growth: Inhaled steroids may cause a reduction in growth velocity in children and adolescents. 


Steroids: Taking steroids can affect your body's ability to make its own steroid hormones, which are 
during infections and times of severe stress to your body, such as an operation. These effects can soi 
be seen with inhaled steroids (but it is more common with oral steroids), especially when taken at hight 
recommended doses over a long period of time. In some cases, these effects may be severe. Inhaled 
often help control symptoms with less side effects than oral steroids. 


Yeast infections: Patients taking ADVAIR may develop yeast infections of the mouth and/or throat (‘| 
that should be treated by their doctor. 


Tuberculosis or other untreated infections: ADVAIR should be used with caution, if at all, in patil 
tuberculosis, herpes infections of the eye, or other untreated infections. | 


What are the other possible side effects of ADVAIR DISKUS? 
ADVAIR may produce side effects in some patients. In clinical studies, the most common side effill 


ADVAIR included: \ 
Respiratory infections Bronchitis © Musculoskeletal pain 

¢ Throat irritation * Cough Dizziness YW 
¢ Hoarseness © Headaches Fever | 
Sinus infection ¢ Nausea and vomiting Ear, nose, and throat infecs 

© Yeast infection of the mouth Diarrhea * Nosebleed 


Tell your doctor about any side effect that bothers you or that does not go away. These are not all the si 
with ADVAIR. Ask your doctor or pharmacist for more information. - 


What if | am pregnant, planning to become pregnant, or nursing? 

Talk to your doctor about the benefits and risks of using ADVAIR during pregnancy, labor, or if you are 
There have been no studies of ADVAIR used during pregnancy, labor, or in nursing women. Salmeterolw 
to interfere with labor contractions. It is not known whether ADVAIR is excreted in breast milk, «| 
corticosteroids have been detected in human breast milk. Fluticasone propionate, like other corticostet #” 
been associated with birth defects in animals (e.g., cleft palate and fetal death). Salmetero! showed) F 
on fertility in rats at 180 times the maximum recommended daily dose. 


What other important tests were conducted with ADVAIR? 
There is no evidence of enhanced toxicity with ADVAIR compared with the components administered Ss, 
In animal studies with doses much higher than those used in humans, salmeterol was associated wil 
tumors. Your healthcare professional can tell you more about how drugs are tested on animals andy! Py I 
results of these tests may mean to your safety. 


For more information on ADVAIR DISKUS ; 
This page is only a brief summary of important information about ADVAIR DISKUS. For more informatiy #'e 
your doctor. You can also visit www.ADVAIR.com or call 1-888-825-5249. Patients receiving ADVAN 
should read the medication guide provided by the pharmacist with the prescription. 


ADVAIR DISKUS, FLONASE, SEREVENT, and DISKUS are registered trademarks of GlaxoSmithKline. The ; 
are registered trademarks of their respective manufacturers: Foradil Aerolizer/Novartis Pharm | 
Corporation; Norvir and Kaletra/Abbott Laboratories. 7 
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w to use playful plantings, rustic materials, and color to inspire your landscape 


JULIE CHAI PHOTOGRAPHS BY SAXON HOLT 
| 
ER LIVING too long on a postage stamp-size lot, 


Bescape designer Richard William Wogisch 


a 


feashed what he calls his “30-year-old desire to 

le a real garden” when he purchased a hilltop 

ine overlooking the Sonoma Valley. 

ilo maximize the view, he cleared out overgrown 
2s and shrubs. Then he developed a series of 

gen rooms using plants and materials that reflect 
iSurrounding area’s agricultural nature. “I wanted 


: Bry regional feel,” he says. Although the garden’s 


fous plantings have different design themes—a 

Miterranean bed, a contemporary English border, 
succulent groupings, for example—all plants 

€ chosen for deer resistance and their ability to 
ein the valley’s climate. 

Now the garden is a true creative outlet, from its 

ats to its playful accents. “If I can spend every 

of the day out there, I’m happy,” Wogisch says. 

IEGN Richard William Wogisch, Sonoma County 


588-9912) 


| 





Five great ideas from this garden 

1. Bring in materials that celebrate the region. To 
evoke Sonoma Valley’s agricultural roots, Wogisch 
used galvanized steel livestock feeding tanks, which 
give the garden a rural feel. He added holes for drain- 
age, then filled the tanks with plants. 

2. Play with color. In each garden room, richly hued 
plants like phormium, grasses, conifers, and echeve- 
ria accent the plots. “I like to use a lot of foliage 
colors—flowers are a bonus,” Wogisch says. 

3. Paint walls. Because the garden walls serve as 
backdrops for plants, Wogisch painted them in bold 
shades such as dark persimmon and rusty red. “I 
wanted a canvas of fun, earthy colors,” he says. 

4. Set containers into beds and borders. Settle them 
in among surrounding foliage for best effect. They 
add height, dimension, and color. 

5. Break up hardscape. Use planting pockets to 
soften expanses of paving and to highlight especially 
showy plants. m 


CLOCKWISE FROM TOP 
LEFT Yellow santolina 
flowers accent a 
soothing planting of 
blue fescue, silvery 
lamb’s ears, and ‘Otto 
Quast’ Spanish 
lavender in steel live- 
stock tanks; a gravel 
path edges a semi- 
shaded bed of Thymus 
x citriodorus ‘Lime’, 
sago palm, feverfew, 
Helichrysum ‘Lime- 
light’, Japanese maple, 
and Campanula 
garganica ‘Dickson’s 
Gold’; ‘Apricot Queen’ 
phormium surrounds a 
birdbath; Sisyrinchium 
californicum and 
sedum ina raised 
planter above a 
succulent-filled bed. 
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Garden | Northern California checklist 


October 


eRedding 
ALIFORNTA 
NEVADA 
ndocino aReno 
Sacramento 


ncisco 


eFresno 


Las Vegas 


SUNSET CLIMATE ZONES 


Ja—2b Io 
Valley(7-9) Inland (14) 


$B Coastal (15-17) 


hat to do in your garden 


Shopping 

Gourds and squash For a touch of 
fallin your garden, embellish patio 
tables with clusters of Indian corn, 
gourds, or pumpkins. Or do what Rich- 
mond artists Molly Stone and Michael 
Cohn do: Tuck blown-glass pumpkins 
among your groundcovers. To see how 
they do it and perhaps buy one of their 
blown-glass pumpkins, attend an 
open house at Cohn-Stone Studios 
(Sat-Sun Oct 14-29; www.cohnstone.com 
or 510/234-9690). 


Planting 

Bulbs For an informal mass of flowers 
that can spread naturally year after 
year, toss handfuls of a single kind of 
bulb over a planting area, varying the 





ites 


tre 


density. Repeat with a second or third 

kind of bulb, if desired, then plant the 
bulbs where they fall. Feed with a fertil- 
izer formulated specifically for bulbs. 

For the best chance of repeat bloom in 
subsequent years, choose a site in full 

sun that doesn’t get much summer 

water. Bulbs that naturalize reliably in 
mild climates include allium, daffodils, 
leucojum, muscari, scilla, and species 
tulips (which often return year after 

year in mild climates). 

Groundcovers Use spreading ground- 
covers to blanket banks and expanses 

of soil. Plant Arctostaphylos ‘Emerald 
Carpet’ or A. uva-ursi; Ceanothus ‘Centen- | 
nial’ or C. griseus horizontalis; dwarf coyote | 
brush; varieties of Juniperus chinensis, J. 
horizontalis, or J. procumbens; Myoporum 
parvifolium; and ‘Corsican Prostrate’ or 
‘Huntington Carpet’ trailing rosemary. 

For fastest coverage, set plants in offset | 
rows so that groups of four form a 
diamond shape. 

Shrubs Sunset climate zones 7-9, 14-17: 


EACH JUMP RELEASES 


ees 


tts oe Pe oe 


‘ THOUSANDS OF DUST PARTICLES 
THAT LINGER IN THE AIR. 


dust 


eens 


i] 


TRANE CleanEffects” is the first central air system that removes up to 99.98% of the allergens from all the air that it heats or cools 
I's even up to 100 times more effective at cleaning the air than the one you have, 


i” 


qi 





| Nurseries should have a good selection 
P now. For color in full sun with minimal 
S water, try Anisodontea x hypomandarum, 
| blue hibiscus, butterfly bush, Cape 
| plumbago, Grevillea, lavatera, Leptosper- 

mum, Rhaphiolepis, rockrose, and various 

Nsalvias. To plant, see “Tip from the Test 
)Garden” at far right. 

) True geraniums Zones vary by species. 

Plant this month so these perennials can 
pestablish their roots through winter. 

) Half Moon Bay Nursery (650/726-5392) 

i carries a wide selection in 4-inch contain- 
pers, many grown on-site. Nursery owner 
Ronald Mickelsen’s favorites include 
1G. Johnson’s Blue’, G. x oxonianum 
Wargrave Pink’, andG. x riversleaianum 
‘Mavis Simpson’. 

Wildflowers Sow seeds of wildflowers 
like California poppies, clarkia, gilia, 
jlupine, and tidytips in a well-weeded 
sarea. They'll benefit from fall and winter 
Brains and produce an explosion of bloom in 
Wspringtime. Both Larner Seeds in Bolinas 
(www.larnerseeds.com or 415/868-9407) and 














the Wildflower Seed Company in 

St. Helena (www.wildflower-seed.com or 
800/456-3359) have great selections of 
seed mixes for Northern California. 


Maintenance 

Care for lawns Rake out thatch buildup 
to improve water penetration and to 
eliminate insect habitat. Feed fescue and 
other cool-season turf grasses with a 
complete lawn fertilizer. 

Make compost As summer flowers and 
vegetables give way to new plantings, 
add old, disease-free plants and debris to 
a compost pile or bin. Also mix in vegeta- 
ble and fruit waste, coffee grounds, and 
grass clippings. Chop up large pieces so 
they break down faster. Keep the pile as 
moist as a wrung-out sponge. Depending 
on temperature, the size of the material 
in the pile, and the type of system, 
compost can take anywhere from six 
weeks to six months to mature (a barrel 
composter works faster than an open 
pile). -yuLte CHAI 


Tip from the test garden 


PLANTING TREES AND SHRUBS Fall is the best time, 1 | 


to do this; cooler weather allows roots to become wel 


established through winter. Follow these steps to get\\|| 






ornamentals off to a good start. 





STEP 1 Dig ahole no 
deeper than the rootball 
and about twice as 
wide. Set the container 


in the hole and lay a 
shovel handle at the top 
of the rootball, bridging 
the hole. 1- to 5-gallon 
plants should sit about 
1inch above soil level. 








‘-_ 
J 


gme you expected more from your system? See how TRANE CleanEffects works at frane.com. 


STEP 2 Remove the 
plant from its container 


set plant in the hole. Fil 














hole halfway with soil, | 


then soak well. Recheck 
the rootball’s elevation 
and adjust if necessary. 
Finish filling the hole 
with soil and water 
thoroughly. 
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loosen matted roots, ani|j}| 
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WEE Am URL M ISSR aR UC 


Took it like a man. 
That] ar HEN 


three ribs 





E 


bE: 


R A stiffer frame equals a 


"smoother ride. Weird, huh? 


> Let’s have a moment of silence for 


“rides like a truck” 
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F-150 


fordvehicles.com 






























































a TRIMBOARII 
Once you look, it’s all you’ll si 














ing view. With so much s 


it stands up to time, weather and a breathtak 






































| TO MIX ORANGE 

H BROWNS Swiss 
wall paint 

21-2) from Kelly- 
re (www.kelly 
re.com or 888/552- 
for stores). André 

in Dyson Latte 














d.com or 800/486- 
eed and Vines 






$130 each; www. 
mme.com or 

3346). 

o rug in 





orange from In Your 
Element ($1,785; www. 
inyourelementusa.com 
or 415/255-9898). Gigi 
chair in Veloura Ginger 
from Room & Board 
($579). Modernica lamp 
in marigold from 
Weego Home ($360). 
Nesting table from the 
Gardener ($165; www. 
thegardener.com or 
510/548-4545). Tray, 
teacups, and vase from 
Dandelion ($4—$15; 
www.tampopo.com or 
888/548-1968). 













































































































































Home | Decorating 


Spicy: Burnt 
orange with deep 
browns (see 
previous page) 
For a warm and cozy 
look, pair rich orange 
textiles and accesso- 
ries with pieces in 
varying shades of 
chocolate and 
espresso. 


ar Pee 
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Top Pumpkin-colored 
shelves act asa 


backdrop. Deep Spice \ 
wall paint (KM3608-5) : \ 
from Kelly-Moore \ 
(www.kellymoore.com or 

888/562-6567 for stores), 

BOTTOM Amber-hued 
objects create a 
soothing vignette. 
Marshall striped vase 
by Jonathan Adler 
($150; www jonathan 
adler.com or 415/563- 
9500). Zinc Dandelion 
vase from Dandelion 
($165; www.tampopo. 
com or 888/548-1968). 
More resources: See 
page 162. 





is : 
(fel orate CMa Ae Leh 
tray in persimmon/ 
ae Aiur le 
eramics ($20-$40; 
Da ates 
eerie 
Chilewich Woven 
Brey atle earl lat ay 
TEU CR Ars 8 
Art and Design ($48; 
AMA taL a ta aeti Ct 
COT Me aS Tete 
9494). Linen towels 
(used as napkins) from 
the Gardener ($12 each; 
mae Adael ct 
or 510/548-4545). Roger 
chairs in oak/Kungsvik 
sand from Ikea ($60 
each; www.ikea.com or 
800/434-4532). 
















Serene: 
Persimmon 

with neutrals 

A subtle range of 
earth tones infuses 
this scene with tran- 
quility. Accent with 
elements from nature, 
such as the potted 
succulent featured 
here, to complete the 
organic theme. > 
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Never choose between form and function. Marvin windows and doors pass the tests of time, 
weather and wear. The industry's most durable exterior cladding stays strong with a finish that 
exceeds even commercial standards. Built to resist chipping, chalking and fading—year after year. 
All with sophisticated hardware and ergonomic handles that work as smooth as they look. 


Call 1-GO0-817-5518 or learn more at marvin.com/thedifference. 


MARVIN2&) 


Windows and Doors 


Made for you: 













getic: Red- 


a bold contrast, 
one strong red- 
ge item witha 
sh of softer blues. 


| 
| 
| 


n ete 


inge with blues 


HOW TO MIX ORANGE 
WITH BLUES Seaside 
Pleasure wall paint 
(KM3179-1) from Kelly- 


Moore (www.kellymoore. 


com or 888/562-6567 for 
stores). Womb chair 
($2,380) and ottoman 
($697) in crimson by 
Eero Saarinen from 
Design Within Reach 
(www.dwr.com or 
800/944-2233). Inez 
throw blanket in orange 
from Ikea ($10; www. 
ikea.com). Toy Poodle 
carpet tiles in Bijou Blu 
by Flor from Design 


Within Reach ($14 each). 
Ball Clock in orange by 
George Nelson from 
Velocity Art and Design 
($285; www.velocity 
artanddesign.com or 
866/781-9494). Smoke- 


. bush Linen Pendant 


lamp in orange from 
Room & Board ($299; 
www.roomandboard. 
com or 800/486-6554). 
EndUp night stand by 
David Brunicardi 
($675; www.dbfurniture. 
com or 510/649-8895). 
More resources: See 
page 162. a 
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Zs) HYUNDAI 


Hit} 
I} 
| 
| Drive your way™ 








Can something with wheels be considered sure-footed? 








~ The all-new Hyundai Santa Fe® On a slippery surface, it reacts with telepathic-like reflexes. Amazing agility. And a myri¢) 


of ways to rein.in the PUR cates Stability Control, ABS, and traction control. All standard. All backed by America’s Be) 
| Warranty. All designed to help you watch your step even when you're on wheels. Rethink everything. Starting at $21,595) 
TheNewSantaFe.coy, 


| 
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model shown, $27,545. MSRP includes freight; excludes taxes, title, license, and options. Dealer price may vary. © 2006 Hyundai Motor America 












































wobbly, gently pou 








@ a few floral picks iri} 
the body with the 4 
mallet or hammer. 
Measure the openilj 
of the head, then | 


position the picks t) 


STEP 1 Cut out top of 
small pumpkin and 
scoop the inside clean. 
Place it upside down 
on the base pumpkin, 
turning to find a good 


Smee re lsh om aa 
ae Bartell 
eee ice) 
stacked pumpkins 
painted black. 





fit. If necessary, carve 
opening slightly to 
adjust. 


fit just inside. Toucs 
up paint if needed. 









STEP 2 Set head on 
the base to decide 
placement of eyes, 
then carve them out. 


/tO 
You can draw them 


Hii) ==» Combine two Halloween icons fora new twist onaclassic _ template (www.sunset. 
BY SHEILA SCHMITZ com/cats). 














I 
| | 
il . 
| ‘ Carveacat pumpkin | 
| * : f 
Hy |i oh with a pen. Carve ti} 
| | i . shallow grooves ini| 

Hy if the head to hold th} 

| % = ears. Avoid cutting {im 
| i i 4 ! the way through th] 
| | Be woe Re (For mori \ 

Ht realistic ears, carve 
| Hl rt - crescent-shaped 
WA ae —_ grooves.) 

HAI aati STEP 4 Prep an out 
Ctl) SAN ‘ = Knife or pumpkin- side work area for | 
WP ig oh aa carving kit spray painting. Stu 
a me * = Pumpkins (2percat) the head with loost| 
WN SAN ater crumpled newspap} 
Hi] a \4 Bice ceare Cover pumpkins, i 
HWA Nh = Stiff felt or card stock pumpkins, and cuct 
i) a = Newspaper ber with one or two} 
HTL Ponrvedicucninberor thin coats of black 
WN | skinny gourd for tail spray paint. Allow \) 
WM | = Mini pumpkins for dry. Remove stuffir) 
| paws (2 per cat) and insert the ears 
WT = Black floral spray t 
Whe Hl = Wood floral picks 
| (5 or 6 per pumpkin; 

HH Wh optional) 
| = Mallet or hammer 
Hi WII for attaching picks 
HHA WI to base pumpkin 
Hl | | (optional) 
WH = Tea-light candle in 
ii ! flat dish or jar lid 
Bn a = Clay polymer or 
|] poster putty STEP 5 If the head@ 
| ii) 








| CREATE A SPOOKY TRIO of glossy black cats to watch over trick-or-treaters at your : \ 
door. All you need are a few pumpkins in feline shapes—tong or pear-shaped for the 
body, small and round for the face. At the pumpkin patch, look for body shapes with 
i character and a stable base. They can lean to one side (like a cat on its haunches) but 
shouldn’t wobble. Choose a tall one for an elegant cat, or a squat orange heirloom for 
a chubby cat curled on its paws. Test afew “heads” until you find a good match. 

1 Nh This twist on the traditional jack-o’-lantern cuts down on some of the usual pump- 
Hi kin cleaning: Just hollow and carve the head, then add mini pumpkin paws, curvy 

| cucumber tails, and ears from stiffened felt or black card stock from the craft store. 

| | Then, light the candle, get the candy, and watch your Halloween cats come to life. 

Hi RESOURCES See page 162. 


STEP 6 Put a short) 
tea light on a lid of 
dish to catch any 
drips. Stick to the 
top of the big pum | 
kin with a small be 
of clay polymer or | 
poster putty and 

attach the head. P 
tion cat and arranj | 
tail and paws next | 
body. = | 











STEP 3 Cut pointy ears 
out of felt or card 
stock and mark their 
positions on the head 


| 
q 
| 

| 
a 
i 
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Cooking happiness. | 















































Great results. Made simple. Bosch free-standing 
convection ranges offer the power and functionality to ‘ 
take your cooking to an entirely new level. A pro-style 


cooktop lets you slide pots like a pro. Genuine European Invented for life 


Convection™ cooks faster and more evenly. And the 1.3 
cubic foot warming drawer is the largest of its kind. Call 
877.468.2989 or visit www.boschappliances.com/sunset 
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now holds dozen: 


wineries 






Sa a eee eel he 


Gold Country autum: 


*@nce beautjful but sleepy, the little towns of the 
Sierra foothills are growing more Sophisticated. 
From charming family-owned wineries tonew inns 
and restaurants, this part of Californiaolds 
treasures for quiet October weekends 


BY PETER FISH AND SARA oes olay PHOTOGRAPHS BY BROWN CANNONTII 
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YOU CAN’T DEPEND ON AUTUMN. Of all seasons, it’s the 
chanciest. What you want are days—weeks—of amber leaves 
and deep blue skies. What you get is one perfect October day 
followed by other days that are too hot, too cold, too gray, too 
weary. And autumn is gone. 

Not in California’s Gold Country. In the folded foothills of 
the Sierra Nevada, autumn lingers as if it knows a good thing 
when it sees one. Here are the blue skies, the tawny hills, the 
grapevines tinged fierce red. 

If Gold Country autumn seems changeless, the Gold 
Country itself does not. Once beautiful but sleepy, it is now 
beautiful but sophisticated. Good new restaurants are popping 
up in unexpected places. Even more strikingly, an influx of 
creative new winemakers has made the Gold Country one of 
the most fascinating wine regions in the West. 


New tastes in a classic land 


If your family owned a station wagon when you were a kid, you 


took a Gold Country vacation, and here is what you did. You 
drove State 49. At a living-history museum, you saw men in 
suspenders, women in bonnets, and butter churns. You 
panned for gold, obtaining a small vial of glitter that an older 
sibling informed you was not real gold but worthless iron 
pyrite. You began to cry. 

Forget about that. Make the classic Gold Country drive 
now—along State 49 from Placerville south into El Dorado 
and Amador and Calaveras Counties—and you will see more 
BMWs than butter churns. 

Drive, for example, into the tiny Amador County town of 
Plymouth. At first glance it looks unchanged from 1964, or 
maybe 1864. But on the south side of the street is the restau- 
rant Taste. 





CLOCKWISE FROM 
TOP LEFT Pioneer in 
the resurgence of Gold 
Country winemaking, 
Greg Boeger, with his 
dog, Kirby; the 
luxurious digs at 
Querencia in Murphys; 
Josh and Carrie 
Bendick of Holly’s Hill 
Vineyards; apples at 
Rainbow Orchards in 
Apple Hill; harvest at 
Sobon Estate; Main 
Street, Murphys. 


Creative new winemakers have made the Gold Country 
one of the most fascinating wine regions in the West 


“I had never been on Plymouth’s Main Street,” says chef- 
owner Mark Berkner. “I saw the For Sale sign.” 

The sign was on the old Sportsman Club, which Berkner 
and his wife, Tracey, bought and transformed into a sleekly 
appealing restaurant. On a Thursday night, Taste is crowded 
with diners who have driven from as far as Sacramento to 
sample grilled prawns on gazpacho, or black Mission-fig salad. 

The Berkners had worked in hotels and restaurants in Colo- 
rado and the Bay Area, and they could have landed anywhere. 
But they chose Plymouth. “This little Main Street needed us,” 
Mark says. “We're going to give it a shot in the arm.” 

One measures the changes in the Gold Country in many 
ways: in the menu at Taste, in the cost of real estate, in the 
signs advertising yoga classes and family therapists on the 
19th-century main streets. (“Tarnation!” you think to yourself. 
“The forty-niners didn’t need no yoga or family therapists! 
They just whittled!”) But maybe the best way is to drive the 
wine country: El Dorado, Amador, and Calaveras Counties. 
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Wine has a long history here. Boeger Winery, near Placer- 
ville, has roots that go back to the 1850s. Still, it’s just in the 
last few years that Gold Country winemaking has taken off. 

The launch is ironically tied to those winemaking roots. 
Nowhere else in California is a wine region as multifaceted as 
the Sierra foothills identified with just one wine: Zinfandel. 
Many of these hills were planted in Zin during the post—-Gold 
Rush years by would-be-rich miners forced to return to more 
traditional ways of making a living from the earth. 

The demand for Zinfandel survived because of an enor- 
mous audience who knew very little about true red Zin but 
who bought copious amounts of the grape in the form of sweet 
white Zinfandel. Sierra foothills vines supplied this taste and 
were saved from extinction. 

In the last decade or so, though, red Zin has regained a 
passionate following. And Amador and El Dorado Counties are 
producing some of the state’s most intense versions. Gold 
Country Zins are not for the timid. Their fruit is almost pruny 
ripe and earthy, their high alcohol levels often pushing up past 
15 percent. But the best are in balance, with acid and tannins 
to match. They're spectacular wines. And they've been joined 
by Rhone grapes (Syrah, Mourvedre, Viognier), Italian grapes 
(Barbera, Sangiovese), and most recently, a Spanish grape 
(Tempranillo)—all worth watching. 


Family vintages 

A common denominator of most Gold Country wineries is that 
they’re family-owned, not corporate, operations. Take a twist- 
ing road from Placerville, for example, and you come to Holly’s 
Hill Vineyards. Carrie Bendick had lived in Washington and 
Utah before returning to California, where her father, Tom 
Cooper, planted vineyards on the family property—and made 
her winemaker. Now Bendick and her husband, Josh, earn 
gold medals for their Rhéne-style wines. 

A few miles away live Chaim Gur-Arieh, a former Bay 
Area—based food scientist (among other things, he helped 
create Cap’n Crunch cereal), and his wife, Elisheva, an artist. 
They had long wanted to makewine and spent years scouring 
Napa and Sonoma. Then they were invited to the bat mitzvah 
for the daughter of a Gold Country winemaker. “The moment 
we drove into the Shenandoah Valley,’ Chaim says, “my heart 
started pounding. Elisheva said, “This is it. We’ve found it. 

Their winery, C.G. Di Arie, has a gorgeous Mediterranean- 
style headquarters filled with art; at monthly open houses 
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(which the couple has chosen over having a tasting room), you 
sip Chaim’s Syrah and Zinfandel. “All my life I made products 
for other people,” he says. “This I’m making for me.” 


The autumn kingdom 
For all the ways in which the Gold Country has been altered, 
some things remain the same. One is this: You will get lost. 

In the rest of California, directions are simple. Ocean west, 
land east. Here, nothing is that easy. In these rumpled foot- 
hills, you’re never sure where you are. The roads twist, dip, 
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Getting there 

Our Gold Country 
route runs 70 miles 
from Placerville south 
to Murphys via State 
49 and State 4. For 
information, visit 
www.amadorwine.com, 
www.calaveraswines. 
org, www.calgold. 

org, www.eldorado 
wines.org, www.go 
calaveras.com, www. 
touramador.com, or 
www.visit-eldorado.com 


Where to eat 
Alchemy Market & 


Wine Bar Great soups, 


sandwiches, nice 
selection of local 
wines. $$; open daily; 
191 Main St., Murphys; 
209/728-0700. 

Cafe Luna In down- 
town Placerville, a 
shady retreat for 
eclectic California 
cuisine and area 
wines. $$$; open Wed— 
Sun; 451.Main St.; 
530/642-8669. 
Grounds $$; open daily; 
402 Main, Murphys; 
209/728-8663. 

Taste $$$; open Thu— 
Mon; 9402 Main St., 
Plymouth; 209/245- 
3463. 

Tomei’s Manhattan 
supper-club feel in 
downtown Placerville. 


$$$; open Tue—Sun; 384 
Main; 530/626-9766. 

V Restaurant and Bar 
Ambitious, Mediterra- 
nean-influenced 
cuisine. $$$$; open 
Wed-—Sun; 402 Main, 
Murphys; 209/728-0107. 


Where to stay 
Best Western Placer- 
ville Inn Large, newly 
renovated motel with 
pool and Internet 
access. 6850 Greenleaf 
Dr., Placerville; www. 
placervilleinn.com or 
530/622-9100. 

Dunbar House, 1880 
Beautiful home right 
downtown. 5 rooms 
from $175; 271 Jones St., 
Murphys; www.dunbar 
house.com or 209/ 
728-2897. 

Hanford House Hand- 
some redbrick inn on 
the edge of downtown 
Sutter Creek. 10 rooms 
from $109; 61 Hanford 
St. (State 49); www. 
hanfordhouse.com or 
800/871-5839. 

Hotel Léger Pretty, 
balconied hotel dates 
from Mokelumne 
Hill’s 1850s boom days 
and—naturally—is 
said to harbor a ghost 
or two. 13 rooms from 
$75; 8304 Main St., 
Mokelumne Hill; 





www.hotelleger.co: | 
209/286-1401. 
Murphys Histori 
Hotel California’s 
oldest continuou\ 
operated hotel oft 
shared-bath roon) 
and newer motel | 
Good restaurant.! 
rooms from $59; 45) 
Main, Murphys; wi 
murphyshotel.co 
800/532-7684. 
Querencia 4 roow 
from $275, breakfal 
included; 4383 She 
Ranch Rd., Murph 
www.querencia. 7 
209/728-9520. 4 
Victoria InnA ‘ 
inn that sits nicelé 
downtown Murp’ 
15 rooms from $115; 
Main; www.victor 
inn-murphys.com® 
209/728-8933. 


What todo — 
Apple Hill Grows 
Association This 
month is the peay 
season for the api 
lover’s paradise 
Placerville. Dozer 
growers offer frer 
apples, pies, jelli) 
and more. Off U.S} 
just east of Placer} 
www.applehill.cor 
530/644-7692. 
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turn. You pass signs for little towns—Mt. Aukum, Vallecito— 
but not the little town you're looking for. 

This rambling is annoying when you want to get someplace 
on time. But it is also wonderful. Travel is meant to surprise. 
Here surprises arrive at every curve. You give in. You find 
yourself recalling the good moments from those childhood car 
trips. The sweet towns, the grazing cattle, the barns—some 
brightly painted, others creosote-dark, rafters shattered, noble 
in decline. Even that vial of fake gold, you realize now, was 
beautiful: It glimmered like sunlight shining through oaks. 

Between 1848 (when gold was discovered at Coloma) and 
1854, 300,000 people came from New England and Chile and 
China to find fortune in these hills. California is, famously, the 
land of the big dream. Here was the biggest dream of all. 

New dreams are here now. Drive south through Angels 
Camp, then east to Murphys. “Queen of the Sierra” is 
Murphys’s motto, but for decades she was a drowsy queen. No 
more. On Main Street you come to Alchemy, a stylish wine bar 
and cafe. A few doors down is equally attractive Grounds, and 
then V, cofounded by the former executive chef of Yosemite's 
Ahwahnee hotel. 

Not far from town, you follow a driveway that climbs up a 
high round hill. 1s THERE A WINERY HERE? asks one road sign. 
*%#&@! yEAH! answers the next. And then a final yellow sign 
depicting a figure carting a glass of wine. sLow, it reads, 
ADULTS AT PLAY. 

You've reached Twisted Oak Winery, brainchild of Jeff and 
Mary Stai, abetted by winemaker Scott Klann (aka Fermento 
the Magnificent). The Stais were Southern Californians who 
happened across Murphys 10 years ago and decided to stay. 
They chose local boy Klann to help them make wine. Twisted 


Oak is named for a tree that grows at the crest of the hill, but it 


also describes the sense of humor the Stais and Klann display 


CLOCKWISE FROM TOP 
LEFT Chaim and 
Elisheva Gur-Arieh at 
C.G. Di Arie Winery; 
winemaker Scott Klann 
in the twisted oak at 
Twisted Oak Winery; 
the tasting room at 
Boeger Winery; grapes 
ready for harvest at 
Sobon Estate. 


Twisted Oak answers the question: What would 


it be like if Monty Python made good wine? 


with their Rhone- and Spanish-style blends. With vintages like 
the 2005 Sierra Foothills white, %@#$!—“Ask for it by name,” 
Jeff says—and a vast number of rubber chickens on display, 
Twisted Oak answers the question: What would it be like if 
Monty Python made good wine? 

On another Murphys hilltop, a more serene dream. Mike 
and Mary Jo Macfarlane moved from San Francisco to build 
a bed-and-breakfast. It took them nearly a decade to finish 
Querencia’s luxurious, one-of-a-kind four-room inn, which 
springs from the hilltop with the sinuous grace of a manzanita. 

Stand on the patio with the Macfarlanes and they will list 
all the things they like about life here. The hiking, the winer- 
ies. And the views, of course. Mike will point out mountains 
and ridges and river canyons—all the places, you realize, you 
were lost in. Never mind. From here, the Gold Country is an 





i autumn quilt of greens and golds and ambers under a blue, 
| blue sky. It is perfect. For today it will last forever. 
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WHEN THE SEASONAL bounty is this gorgeous, it’s best to 
leave well enough alone. That’s the thinking behind these 
casual arrangements of pumpkins and squash in their fresh- 
from-the-vine state, assembled in minutes at the Apple Farm 
in Philo, California. Mixed with leaves, berries, and fruits 
clipped from the garden (or readily available at florists and 
grocery stores), plump pumpkins and winter squash dress up 
a porch or patio table to set the mood for fall entertaining. 
On the following pages, we show a few of our favorite squash 


family members—twisty stems, knobby surfaces, and all. 











Position your arrange- 
ment at one corner of 
RL leew (tle 
casual look, 
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A weathered wood farm 
lta Teele Ae 
perfect backdrop for 
this grouping. 

A terra- 
cotta bowl forms the 
base, elevating a mound 
of persimmons above the 
rest of the arrangement. 


Persimmon leaves and 
branches jut out at vari- 
ous angles, breaking up 
the roundness of the 
Ligeti 


Creamy acorn squash 
provides the finishing 
touch. m 
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SHAKING THE SOIL from his hands, John'Greenlee is survey- 
ing the pot he’s just finished planting) when his gaze falls on 
the bunny-tail grass rising above an‘orange ‘Crackling Fire’ 
million bells. Sunlight illuminates its fuzzy, buff-colored seed 
heads; a breeze stirs; gently swaying its delicate stems. “See 
what J.mean?” he says. “It’s got whoosh. No other plant can. 
catch light and movement like ornamental grasses,") 

+ We're standing on a patio at Sunset’s headquarters in Menlo 
Park, California! where we've invited the West’s guru of grasses 
ta:planit'meadows in pots—to show us how well the casual 
blend$ of grasses and flowers, more’ typical of prairies and forest 
SEATS: can work in small spaces: “Just a few pots should 
do it,” we suggested. But with typical gusto, Greenieet artives 
in a truck jammed with grassessfrom wispy feather kinds'that 
shimmer like spun gold to fluffy mounds that could make 
pretty cohvincing green wigs. And enough flats of annuals to 
pave a city block. For the next four hours, he composes and 
plants with the speed and flourish of a couture designer 
pinning together a gown at‘a runway show. Spotting our stash 
of pots in a nearby corner of the test garden, he fills those too, 

Now 21 potted meadows surround us in the dappled shade 
of an oak tree. All are simple yet dramatic. “Grasses animate 
pots, make them more alive,’ Greenlee explains. 


Meadow revolutionary 

Greenlee’s passion is nearly palpable, and he'd like to change 
the way we garden in the West—fewer lawns, more meadows. 
“Lawns are monocultures,” he says. They need mowing and 
edging frequently, and mowers and edgers pollute the air we 
breathe. “But meadows are rich and diverse, especially when 
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‘they blerid sedges and grasses’ with small bulbs and wispy 





the planet,” Greenlee says. “And relaxed plantings like grass 
lands and prairies are what the West has always been. about 


into his truck, he spots an empty patch of groundnear ou 















perennials. They can get by with just four mowings or, fewe 
per year.” They're ideal replacements for'srnall patches of tay 
that serve no purpose. Not fo mention they make sensé for¢ 
climate. “All good gardening is a way of walking more softly) 
















To get the word out, Greenlee writes books about gras 
and travels the globe constantly looking for new species. } 
designed grass gardens for, Hollywood glitterati and Silicon 
Valley execs, Disney's Animal | Kingdom Park at Walt Disney 
World, the J. Paul Getty Museum in Los Angeles, and the Not 
Simon Museum in Pasadena, among others. Grasses surrou) 
the San Francisco—area home he shares with his wife, Leese 4 
young son, Sedge, and fill his nursery in Pomona, Californi 

Back. at our headquarters, Greenlee has run out of pe 
fill, so he tosses the few remaining plants into his, truck a 
prepares to leave. Two visitors wander by to ogle his grass " 
combos..““I want that one,” says.a woman wearing a broad-~ 
brimmed hat. She’s touching the spongy, undulating mo be “ 


of Scotch moss that surround a ‘Golden Rocket’ rush. “Lo eh 
this,” says her friend, running her hand across the soft tops 
a sea oats grass. “So caSual—even a little bit wild.” « 


Which pretty much describes Greénlee himself. Slidir 


































garden. “I could plant,a meadow there,” he calls out, smi 
broadly. “We'd love it® we say. But that’s another stong 
INFO Desigh: John Greenlee, Greenlee Nursery, Pomongy, 
(www. greenleenursery. a or 9091628 Lea Resources: { 
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Designing with grasses 

The secret to composing a meadow ina 
pot, according to John Greenlee, Is 
simplicity. One fountainlike grass with 
showy seed heads can hold its own ina 
pot. Two plants with different textures 
and heights—a tall, stiff rush next toa 
low, fluffy perennial, for instance—are 
subtly elegant. A third plant, like a giant 
aeonium, can add a dramatic accent. The 
same simplicity holds true for small back- 
yard meadows, he says. Just start with an 
evergreen groundcover sedge such as 
Carex pansa to create the framework, 
then mix in flowers. Add taller grasses in 
back for variation. Or tuck in a licorice- 
scented acorus for subtle fragrance 
underfoot. 

“Ornamental grasses are incredibly 
versatile,” Greenlee says. “Pair them with 
succulents for a Mediterranean look, or 
with Japanese maples for the look of a 
Northwest forest opening. Chocolate 
sedges and Carex buchananii are beautiful 
with fall color, rose hips, berries. They’re 
great with roses—they hide the plants’ 
bad knees and bony ankles.” Best of all, 
he says, “they’re stellar at providing the 
natural look.” 

To get started with grasses, Greenlee 
offers this advice: Learn the difference 
between good plants and weeds. Browse 
through nurseries and look through 
books, such as Landscaping with Orna- 
mental Grasses (Sunset Publishing Corpo- 
ration, 2002; $15). Then choose grasses 
that are appropriate for where you live— 
some are frost tender, others can be 
invasive in some areas. Most grasses are 
sold as container-grown plants in 1- and 
5-gallon cans. 

In the ground: Plant in a sunny spot. 
Grasses tolerate most soils, but adding 
compost to planting holes gives them an 
extra boost. Mulch to suppress weeds, 
and water regularly the first season to 
establish the roots. In pots: Use large 
containers (at least 16 inches in diameter 
and 10 inches deep) and packaged potting 
soil. 

In late February or March, refresh 
ornamental grasses in pots or in the 
ground by trimming them back to one- 
third or one-fourth of their height. m= 
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COPPER FRINGE 
Atlas fescue (Festuca 
mairei) rises above 
burgundy-copper foli- 
age of Tradescantia 
‘Baby Bunny Bellies’. 
SPUN GOLD 

A single Pennisetum 
setaceum ‘Red Riding 
Hood’ fills a glazed 
sea green container. 
Pinkish blond seed 
heads shimmer atop 
the dwarf fountain 
grass. 

SOFT SILVER 
Australian silver rush 
(Juncus polyanthemos) 
is paired with velvety 
foliage of Plectranthus 
‘Heigh-Ho Silver’ ina 
square zinc container. 
A HINT OF BLUE 
Slender veldt grass 
(Pennisetum spathiola- 
tum) fans out above a 
plump rosette of 
echeveria and mound- 
ing Plectranthus ‘Blue 
Yonder’ crowned with 
delicate sprays of blue 
flowers. 

GREEN ON GREEN 
Baby bamboo (Pogo- 
natherum paniceum) 
spreads a canopy of 
lacy foliage over deep 
green Irish moss in 
this planting that 
recalls a Northwest 
shade garden. 
ABOUT LIME 

Two kinds of plants in 
two shades of green 
create the spare look 
of a Japanese garden 
ina pot. Mounding 
Scotch moss (Sagina 
subulata ‘Aurea’) 
planted from flats 
spreads a soft char- 
treuse carpet around 
a cluster of three 
upright ‘Golden 
Rocket’ rush (Baumea 
rubiginosa ‘Varie- 
gata’), planted from 
1-gallon cans. Mondo 
grass surrounds the 
faux stone pot (it’s 
really made from 

a mix of clay and 
fiberglass). 
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Wild mushrooms grow all year long in the West, from the 
summer matsutake of Washington and Oregon, to the 
chanterelles harvested in winter along the mild coast of 
California, to the first morels of spring. But we crave them 
and their cultivated brethren most in the fall, when their 
deep woodsy flavors and toothsome textures enrich dishes 
of all kinds. Their lingeringly satisfying, savory quality (also 
found in steak, soy sauce, and parmesan cheese) has actually 
been defined as umami, the so-called fifth taste, along with 
salty, sweet, bitter, and sour. These recipes take full advan- 
tage of what mushrooms, with all their umami, have to offer. 

A tip: To clean mushrooms, wipe them with a dry brush 
and adamp paper towel. Particularly dirty specimens should 
be swished around in a bowl of cold water for a minute, then 
dried on paper towels. 


3 leeks, white and very light green parts 
halved, cleaned, and thinly sliced 
Y2 tsp. salt 
1lb. chanterelles, cut into about 1-in. pieces) 
2 tsp. fresh thyme leaves 
3 tbsp. heavy whipping cream 
1/4 tsp. freshly ground black pepper 
1 cup grated gruyere cheese 
1. Make crust: In a medium bowl, mix — 
flour, salt, and pepper. Rub butter into. 
flour until most of it looks like cornmea: 
but some larger, pea-size pieces remai 
Drizzle in 3 tbsp. ice-cold water while — 
stirring quickly with a fork. Or, pulse fle 
salt, pepper, and butter in a food proce 
sor until a coarse, cornmeal-textured 
mixture forms, then drizzle in ice watet 
until dough comes together. Turn doug 
onto a large piece of plastic wrap and U} 











Slow-roasted portabellas 1 lb. wild or cultivated mushrooms 
















































































on parsley salad 

The balsamic vinegar brings a lot to this 
dish, so use a good-quality one, if possible. 
The small investment is worth it—a few 
drops go a long way. 

PREP AND COOK TIME 45 minutes 
MAKES 4 servings 

4 portabella mushrooms, stems removed 

1 tbsp. extra-virgin olive oil 

2 cups flat-leaf parsley leaves 

1}/2 tsp. good-quality balsamic vinegar 
Coarse sea salt or kosher salt 

Parmesan curls (use a vegetable peeler) 

1. Preheat oven to 250°. Brush mush- 
rooms with 1 tsp. olive oil and put, top 
side down, on a baking sheet. Bake 
until shrunken slightly, about 30 minutes. 
2. Ina medium bowl, toss parsley leaves 
with 1 tsp. oil and 1/2 tsp. vinegar. Add 
coarse salt to taste. 

3. To serve, divide salad among four 
plates. Slice portabellas and arrange on 
salad. Drizzle with remaining olive oil 
and vinegar. Sprinkle with salt and add 
parmesan curls on the side. 

PER SERVING 70 CAL., 49% (34 CAL.) FROM FAT; 


3.5 G PROTEIN; 3-8 G FAT (0.5 G SAT.); 7.9 G CARBO 
(3 G FIBER); 19 MG SODIUM; CHOL. DATA NOT AVAILABLE 


Garlicky sautéed mushrooms 
When mushrooms are cooked, they release a 
lot of liquid. Using high heat evaporates the 
juices, allowing the mushrooms to brown 
and develop flavor. 

PREP AND COOK TIME 30 minutes 
MAKES 4 to 6 servings 
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2 tbsp. olive oil 

1 tsp. salt 

2 tsp. minced garlic 

1 tbsp. chopped parsley 

Coarse sea salt, preferably fleur de sel 

1. Trim stems off cleaned mushrooms and 
cut caps into bite-size pieces. Very small 
mushrooms can be left whole. 

2. Set a 10- to 12-in. frying pan over high 
heat. When hot, add olive oil, swirl to 
coat bottom, and add mushrooms. Sprin- 
kle with salt and cook over high heat, 
stirring, until mushrooms stop giving off 
liquid and start to brown. 

3. Add garlic and cook, stirring, 2 to 3 


minutes. Remove from heat; stir in parsley. 
Serve on a platter and season with sea salt. 


PER SERVING S9 CAL., 69% (41 CAL.) FROM FAT; 
1.8 G PROTEIN; 4.5 G FAT (0.6 G SAT.); 3.8 G CARBO 
(0.9 G FIBER); 96 MG SODIUM; 0 MG CHOL 


Leek and chanterelle tart 
The simple salt-and-pepper crust of this tart 
is worth making from scratch. If you do use a 
ready-made crust, pick one without sugar. 
PREP AND COOK TIME 1/2 hours 
MAKES 6 to 8 servings 
NOTES You can substitute button or 
cremini mushrooms for the chanterelles. 
For the crust: 
1 cup flour, plus more for rolling out dough 
¥2 tsp. each salt and freshly ground 

black pepper 
7 tbsp. butter, chilled and cut into small pieces 
For the filling: 
3 tbsp. butter 


wrap to press dough into a 1-in.-thick 


disk. Wrap in plastic wrap and refrigere! 
at least 30 minutes and up to 2 days.” 
2. Preheat oven to 375°. Lightly floura 
work surface. Unwrap dough; with a rq 
ing pin gently roll it, turning dough 90) 
between each roll, into a12-in. circle. | 


3. Place rolled-out dough in a 91/-in. & 


pan. Trim edges flush with pan edges. 
Cover dough with a large piece of alum 


num foil and weigh down with pie 


weights, dried beans, or uncooked rice 
4. Bake crust 20 minutes. Lift foil and¢ 


weights off crust and bake until begi 
ning to turn golden, about 10 minutes 
Let crust cool to room temperature. 
5. Meanwhile, make filling: Melt butte 
in a large frying pan over medium-higl 
heat. Add leeks and salt and cook, sti 
ring, until leeks are soft, about 

3 minutes. Turn heat to high and add 
mushrooms. Cook, stirring constantly 
until mushrooms have given off their 
liquid, 5 to 10 minutes. Stir in thyme, 
cream, and pepper, then turn off heat: 
and let cool to room temperature. 
6. Spread half of the grated cheese ow 
tart crust. Spread leek-mushroom 
mixture on top and sprinkle with rem 
ing cheese. Bake until cheese is melté 
and golden, about 25 minutes. Let sit 
10 minutes before cutting. Serve wat 
or at room temperature. 


ie 


’ 


PER SERVING 310 CAL., 64% (198 CAL.) FROM FAT, — 
8.1 G PROTEIN; 22 G FAT (13 G SAT.); 22 G CARBO 
(1.8 G FIBER); 497 MG SODIUM; 62 MG CHOL. 
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rlic-stuffed mushrooms 
Rae ae mel lea ener api alag | 
LCR CNet m Marc mera 
Menace 8 

CNN Pelee) ag 8. bY eM lol S Ta 
Cee eel -1a ach 

‘ES Panko, or Japanese bread 
nbs, are very light and era Tate ah find 
natAsianmarkets. _ 
ads garlic, cloves separated and peeled 
» heavy whipping cream 

. Salt 4 
Pekar cme eee nice 
rumbs 

rge button or cremini mushrooms, stems 
2moved 

mre) thee) 

ao eet A ets alt tte 

a small saucepan over low heat, 
‘ly cook garlic and cream until 
Ceo) mle asm eom CRW apie 
in, about 45 minutes. (Cream will 
‘duced and thick.) Remove from 
and mash garlic into cream witha 
making a rough purée. Stir in salt 
sanko and mix thoroughly. 
eheat oven to 450°. Lay mush- 
1 caps, top side down, onan oiled 
alll em 1a Ueto tM a aey | 

ill centers with garlic cream. 

ke until starting to brown, 

t 15 minutes. Let sit S to 10 

tes. Lift mushrooms from any 
sed liquid and arratiage on plates 


*VING 231 CAL., 66% (153 CAL.) FRO 
SOTELN; 17 G FAT (9.4 G SAT.); 17 G CARB 
IBER); 438 MG SODIUM; 54 MG CHOL. 
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BOR adie et) Peay 
with smoked paprika 


Mushroom-potato soup with 
smoked paprika 

Smoked paprika—known as pimenton in 
its native Spain—adds a deep woodsmoke 
flavor to this hearty soup. 

PREP AND COOK TIME | hour 

MAKES 6 to 8 servings 

NOTES Shiitake, oyster, and mitake (also 
called maitake or hen of the woods) are 
great here, but button or cremini mush- 
rooms work well too. 

2 oz. dried porcini mushrooms 

Lf lbs. fresh button mushrooms 

3 tbsp. olive oil 

1 onion, halved and thinly sliced 

LT tsp. salt 

3 oz. pancetta, chopped 

1 tbsp. smoked paprika (pimenton) 

1 cup dry white wine 
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2 cups chicken broth 

3 russet or Yukon Gold potatoes (11/2 lbs.), 
peeled and chopped 

Salt and freshly ground black pepper 

6 to 8 tbsp. creme fraiche or sour cream 

1. Inasmall bowl, pour 1 cup boiling 

water over dried porcini. Set aside. 

2. Cut off stems of button mushrooms. 

Finely chop stems; set aside. Halve caps, 

slice, and add to stems. With a slotted 

spoon, lift out porcini, pressing excess 

liquid into bowl, and transfer to a cutting 

board. Finely chop porcini and add to 

stems and caps. Reserve soaking liquid. 

3- Heat olive oil in a large pot over 

medium-high heat and add onion and 

salt. Cook, stirring, until onions are soft, 

about 3 minutes. Add pancetta and cook 

until onions look a bit creamy, about 2 


*FOR MORE MUSHROOM RECIPES, GO TO www.sunset.com/mush 


minutes. Add paprika and cook until ve 
fragrant, 2 minutes. Turn heat to high; 
add mushrooms. Cook, stirring 
constantly, until mushrooms start givi 
off their liquid, 3 to 5 minutes. 

4. Add wine and cook until liquid is 
reduced by half, about 3 minutes. Add§ 
reserved porcini soaking liquid (pourin 
carefully to leave behind the sandy 
dregs), chicken broth, 2 cups water, an 
potatoes. Bring to a boil, then reduce | 
heat to low and simmer, uncovered, ul 
potatoes are tender, 10 to 15 minutes: 
5. Season with salt and pepper to tast 
Serve hot, with a dollop of creme fraic 


PER SERVING 265 CAL., 51% (135 CAL.) FROM FAT; 
8.3 G PROTEIN; 15 G FAT (6.1 G SAT.); 25 G CARBO 
(4.2 G FIBER); 713 MG SODIUM; 17 MG CHOL. 


Penne with oyster mushrooms 

prosciutto, and mint 

Quick, delicious, and crowd-pleasing, this 

pasta dish is great for weeknights. 

PREP AND COOK TIME 40 minutes 

MAKES 2 to 4 servings 

NOTES Substitute button or cremini 

mushrooms for the oyster mushroom 

1tbsp. plus 1 tsp. kosher salt 

1/2 |b. penne 

3 tbsp. olive oil 

1 lb. oyster mushrooms, sliced, tough ste 
removed 

2 cloves garlic, thinly sliced 

¥2 cup chicken broth 

1cup grated fontina cheese, preferably I 

¥/2 cup chopped mint 

2 slices prosciutto, chopped f 

Freshly ground black pepper 

1. Bring a large pot of water to boil. At 

1 tbsp. salt and penne. Cook until bar 

tender to the bite. Drain; set aside. 

2. In the same pot, heat olive oil overg 

heat. Add mushrooms and remaining 

salt and cook, stirring constantly, unt) 

mushrooms stop giving off liquid and 

start to brown, about 10 minutes. Tu 

heat to medium-high and add garlic. Cj 

stirring, until fragrant, about 2 minut 

Stir in chicken broth and penne and 

until broth is absorbed. Stir in cheesey 

until melted and coating the pasta. 1] 

off heat and stir in mint. Serve imme} 

ately, topped with prosciutto and pel 

PER SERVING 540 CAL., 37% (198 CAL.) FROM FAT; ~ 


25 G PROTEIN; 22 G FAT (7.2 G SAT.); 65 G CARBO 
(S.8 G FIBER); 1,169 MG SODIUM; 39 MG CHOL. @ 
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spiky symbols of desért beauty 


BY LAWRENCE W. CHEEK PHOTOGRAPHS BY RANDY PRENTICE 


THE RESCUE OPERATION begins just after dawn as Robert Ellis, 
a retired National Park Service ranger, passes out bottles of 
correction fluid. “Be sure to mark the south side of the cactus 
before you dig,” he reminds the 30-odd volunteers who’ve 
converged on an ominously warm July morning in the sudden 
boomtown of Sahuarita, 15 miles south of Tucson. “They’ll 
sunburn just like people, but the south side is more accustomed 
to the direct sun. They'll have a better chance if they’re 
replanted the same way.” 





The diggers are the Tucson Cactus and Succulent Society’s 
Cactus Rescue Crew, which gathers at one or another develop- 
ment site up to 30 times a year to save as many cactus as possi- 
ble from the looming bulldozers. 

They may be hardy icons of the desert, but cactus don’t 
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It’ S ae our Lge are- oti booming Tucson, the Cactus Reece Crew sro the 















i 
always have an easy time of it in the urbanizing Southwest. § 
Cactus rustling may sound laughable, but it remains a persi 
tent problem. That’s understandable, perhaps, when you ley 
that a saguaro, Arizona’s signature cactus, can fetch from $# 
875 a foot ina legitimate nursery. Michael Reimer, the Arizoly 
Department of Agriculture’s Tucson-based investigator, say f 
there are typically three or four prosecutions statewide evel 
pie prosecute the guys who know the law and doa 
anyway.” a 

An even greater threat is suburban development, which} 
where the Cactus Rescue Crew comes in. These aren't saguiam 
hugging protests to prick developers. The rescuers work in fixe 
cooperation with the landowners and the Department of || 
Agriculture, which strictly regulates any movement of wildy} 


months. 
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cactus. And it’s not entirely altruistic. The volunteers are 
welcome to take home some of the booty; all they have to do 
is pay the nominal cost ($1 to $6) of a state-issued tag for 
each plant. 

At the Sahuarita site, crew coordinator Joe Frannea, a retired 
electrical engineer, briefs the rescue crew on the day’s mission. 
The site comprises 14 acres, and it belongs to the town of 
Sahuarita—incorporated just 12 years ago—which will build its 
municipal complex here. “There are several hundred barrels, 
about 50 nice cholla, and a few Mammillaria grahamii [fishhook 
pincushion]. The two saguaros are already tagged; the town is 
going to use them on-site.” Finally, Frannea warns the volun- 
teers to look over their shoulders before swinging their picks, 
and, as always, reminds everyone to step carefully and watch 
for rattlers. 

Dick Wiedhopf, president of the Tucson Cactus and Succulent 
Society, is among the volunteers this morning, and he’s also 
assistant dean of the University of Arizona College of Pharmacy. 
He adds a sobering caveat: These days, a rattlesnake bite treat- 
ment will set the victim back about $60,000. 

The site harbors some spectacular jumping cholla as tall as 
10 feet; they look like shade trees from the planet Spike. The 
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plant’s moniker comes from its spiky segments, which comel#! 
loose when brushed against—a fact that greatly reduces 
demand for the species. So today the crew is going after the # 
barrel cactus, which grow as big as offensive tackles’ torsos *¥ 
but are surprisingly easy to dig. y 

Frannea, who’s enjoyed years of practice, dislodges a bar! 
in 90 seconds. He digs a circle about 12 inches out from the bf! 
of the cactus, loosens the dirt just underneath it, and with 
another volunteer’s help, rolls it onto a canvas sling with fou j 
carrying loops stitched to it. They plop it into a wheelbarrow #% 
then cart it to a10-foot open-bed trailer behind Frannea’s tri” 
The volunteers handle the cactus with leather welders’ glov 
which are so thick that they barely bend. “Cheap welders’ © 
gloves,” Frannea explains. “The good ones are soft calfskin, | 
they don’t give us enough protection.” 

The barrel’s roots are extremely shallow—only a few inc ti 
long for a 2-foot-tall, 100-pound specimen—and Frannea ta | 


no great pains to preserve them all. Most cactus are remark ‘ 
resilient—surprising, because around Tucson you’re always ahi 
hearing talk of the “fragile desert.” Dave Palzkill, a voluntee ; 
digger and professional horticulturist, explains that most 

succulents (which include the cactus family) can produce net F 








10 a.m. it’s 91° 
+ U.fft, Ib SSL 
vitC inst 


from stem tissue if the plant needs them. If an uprooted 
V pear or cholla lying on its side detects moisture in the 
d, it'll send out a spurt of new roots, essentially trans- 
g itself. 
ithe morning heats up, the volunteers stumble into 
rous prickly treasures. Palzkill finds a stunningly large 
of the night (Peniocereus greggii), the elusive cactus that 
pin nocturnal blooms for a few nights in May or June, then 
5 the rest of the year looking like a frumpy purplish stick. 
farged root is as thick as a cantaloupe, and Palzkill is 
8 deeply and carefully. “We don’t find too many of these,” 











bistian Monrad, an electrical engineer, finds a barrel 

with a rare genetic mutation—twin furrowed crests 
jover its top, like a person clasping his or her scalp with 
chen mitts. The crew will donate this specimen to Tucson 
ical Gardens or the Arizona-Sonora Desert Museum. “We 
ake rare specimens accessible to the public,” he says. 

10 a.m. it’s 91° and the volunteers are visibly drooping, 
Bon shovels or gravitating into the shade of a few big 

ite trees. This isn’t easy work. About half the day’s 

B are going into the volunteers’ home landscaping 





projects. Thirty-two choice barrels will join hundreds of other 
assorted cactus for the society’s big August sale, which funds 
school grants for educational projects involving cactus in 
some way. 

And education, ultimately, is what it’s all about—training 
the desert’s current and future residents to respect, or better 
yet, revere the land. Wiedhopf, the society’s president, says he’s 
seen an astonishing turnaround in attitudes around Tucson in 
just the last 10 years. “We used to get 25, 30, 40 people at our 
monthly meetings. This year we’re getting 200. It used to bea 
bunch of crazy people who loved cactus. Now all kinds of people 
are putting their arms around the Sonoran Desert. Look at this 
crew out here this morning—there’s the president of the South- 
ern Arizona Home Builders Association, rescuing cactus. This 
program started in 1999 when we had an opportunity to rescue a 
couple of cactus. We’ve now saved more than 28,000. It’s 
beyond our wildest dreams.” 

INFO The Tucson Cactus and Succulent Society’s website (www. 
tucsoncactus.org) is a comprehensive resource for information 
about the society, its rescue program and plant sales, and 
cactus science and care. Its next plant sales are set for 

October 8 and October 22—see the website for details. m 
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The exposed ceiling 
boards on the 
underside of the eaves 
lend warmth anda 
connection between 
the house and its 
surroundings. 





Ask Westerners what they love most 
about life in the West and, chances are, 
outdoor living will top the list. Sunset’s 
Celebration Idea House shows our appre- 
ciation for our unique way of life. Every 
major room opens to nature; decks on 
three sides double the living space and 
allow easy flow throughout the house; 
and the signature feature is an outdoor 
family room. Combining the best of high- 
tech, environmentally sustainable, and 
nature-oriented products, we built a 
house that takes full advantage of the 
way the West allows us to live. 

The outdoor family room, or covered 
porch, bridges the living-dining-kitchen 
section of the house and the bedrooms. 
Architect Henry Siegel drew his inspira- 
tion from so-called “dogtrot houses” 
in the South, where he grew up. These 
houses were usually just two rooms 
flanking a covered breezeway (the 
dogtrot). The design allows cooling 
breezes to flow through the open core 
and into rooms where windows on exte- 
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rior walls create cross-ventilation. To 
make the outdoor family room a true 
extension of the house, interior designer 
Chad De Witt used features such as a 
sofa, floor lamp, and coffee tables to give 
the look and feel of an indoor room. 

“We wanted to make it the heart of the 
home,” De Witt says. 

The main living wing is a single soar- 
ing shed-roofed space with a bump-out 
alcove on each side. One side houses a 
reading bay with a built-in daybed; the 
other comprises the kitchen and powder 
room. The private wing on the other side 
of the outdoor family room holds a guest 
room/office and a child’s room (each with 
an adjoining bathroom) and a master 
suite. Barn doors open most of the bed- 


room corridor to the outdoor family room. 


Clarum Homes built the house using 
structural insulated panels (SIPs)—precut 
wood-and-polystyrene units assembled 
on-site. By Insulspan, the panels are 
better insulated than conventional wood 
framing, and more resistant to earth- 
quake, fire, and insect damage. > 
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| Pendantlight 
| from Design Within 
| Reach provides 

| soft but direct 

| overhead lightings 
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of Sunbrella fabrics for 
Eels Cela mes 
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Living spaces 
Unexpected drama appears in the mez 
living area, where the ceiling soars to 
18 feet at its highest point above the} 
place wall. A window bay to the left c/ 
fireplace acts as a light scoop. 
THE READING BAY (left) uses built-in 
cabinetry and a wall of windows to sff 
a seductive curl-up space. The winda} 
seat is large enough to double as a be 
for overnight guests. Lift-up compart 
ments under the seating pads store t 
kets, bedding, and games; in front ar’ 
open shelves for storage and display, 
echoing those under the hearth. A bt 
in cabinet at one side of the bay work 
a coffee table. The warm wood venee 
by Veneer Specialists. The cabinetry 
manufactured by Amberwood Produ 
THE FIREPLACE WALL dominates th 
loftier end of the living area (bottom} 
a stage in a theater. Chad De Witt 
designed it to incorporate multiple fij 
tions; a long, built-in hearth runs th 
width of the room and combines stow 
compartments with seating. The top) 
the hearth and fireplace front were r 
by Concreteworks Studio out of finel 
textured concrete, tinted a serene o 
green and embedded with imprints é 
eucalyptus leaves and rice hulls fore 
organic and tactile effect. 

DARK FLOORING from Anderson Hal 
wood Floors anchors the space. Its F 
hewn texture also adds warmth. 
PAINT COLORS help soften the large 
scale of the room. A lighter hue brig 
the lower walls; the slightly darker§ 
on the upper level visually lowers itt 
echoes the floor. 
LIGHTING is simple and contempor 
and includes minimalist sconces, af 
ing lamp, and a sculptural glass tabl| 
lamp used as a decorative accent. 
A VINTAGE MODERN SIDEBOARD 
Trout Farm Antiques mixes easily W 
contemporary furniture in the living 
THE PATTERNED AREA RUG from Kel 
tan defines a sitting area within the 
main living section of the house. >} 
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(LE STALE LOVE THE FEELING OF COMING BACK HOME. 


. v 
ce 2 x 
= ve A 
é = a 
fe) oa p 
e : Wo) 
is o 2 
= We) 
= wo co 
= rl Et 
o = a 
sf i i 
revs] ord U 
eye oO 

oo Ce — 
‘c : Oo 
ba a, = 
=~ oO = 
a < Pat \e] 
wo he Lo) 
rs) > rD) 

) L 
pe ro) a 
Si a) en ae r a 
Md < = Fe 
Ww 
= Q co) 


WE LE TAKE GQUR VACATIONS ON THE MOON. 


AND WE 





c fa 
ut _ << 
oO M4 4 
fy , U W 
@) . = “ 
7) 5 “ Sa 
1, ri) 
> rae 
0d '@) 
ao Sy § 
om a = 
rw) Pr f 
w LL ; 
i 
+8) 
as} re. = 
+ 4 wv fe) 
— } ont is 
re f i 
a fas 
r U 
} on 
Py = 
P- 





























Kitchen ideas” 
Tucked behindaraised — 
buffet counter offthe 
dining room, the galley 
kitchen is diagonally 
opposite the reading bay. 
Clockwise from top left: 
beside 


the refrigerator is treated 


as a vivid orange accent 
wall. ioe 


helps _ 
separate the kitchen _ 
from the main living area _ 
without cuttingonme 
space off from the other. — 


are in sophisti- 
cated gray and cream — 
tones. The elegant — 
mottled CaesarStone 
countertops are made of 
93 percent crushed quartz. 
Three-dimensional 
geometric tiles from 
Heath Ceramics used 
inthe backsplash add 
texture and pattern 
without overwhelming 
the small space. 


include woven stainless 
steel fabricinserts for — 
the Armstrong cabinet 
fronts, creating an open 
appearance. Spare 
stainless steel cabinet 
pulls match the sleek 
European-designed 
Electrolux appliances 
for a unified look. > 


eR ee 











i 
f 
A 
| 
} 
| 
} 
| 
rr 
| 7 
| e 
| F 
i _ 


or. 
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Idea House 





The natural grain of 
the David Brunicardi 
bed contrasts 
warmly with the cool 
bedding palette. 


Dark brown Mohawk | | 
carpet is bound, to 

form an area rug that 
blends with the dark 
hardwood floors. 
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Custom built-in 
shelves (from ISS 
Designs) against the 
light green accent 
wall add style and 
functionality. 





































Bedrooms and personal 
spaces 

The private wing of the house opens tif 
the outdoor family room through barr 
doors that turn the bedroom corridor | 
an open-air gallery. 

THE GUEST ROOM (left) makes the me 
of built-ins—cabinets, modular shelv 
and a desk in a window bay—that alli 
it to double as a home office. 
HEADBOARDS don’t need to be heavy 
complicated. The one in the guest roc 
made of several different fabrics in sir 
color combinations, pieced together t 
form a striking composition. Like a lar 
piece of art hanging over the bed, it ai 
as the room’s primary focal point. 
THE MASTER BEDROOM (bottom) has 
headboard that’s a freestanding islan 
separating the bed from the dressing 
directly behind it while also housing ¢ 
of the closets. De Witt treated the flo 
wall headboard as a three-dimensior| 
accent, covering it in a distinctive gin 
patterned wallpaper that reinforces t 
connection to nature. Opposite the bj 
are French doors leading to a deck. > 


Idea House paint colors 


kitchen even tho 
they are on oppo! 


The nature-oriented 
interior paint palette 
by Kelly-Moore ranges __ sides of the living 
from earthy taupes in Occasional pun 
the gathering spaces to _ of color add inte 
soft blues and greensin Asmallaccentw 
the bedrooms. in the kitchen is | 
Color complements painted an orang 
key features In the hue—Deep Spic 
living-dining room, for a visual surpp 
for example, Kelly- The accent wall ! 
Moore Charro on the the guest bedroo 
upper walls echoesthe is Dream Weave 
rich olive tone of the which is a serene} 
concrete fireplace. sage green. 
The slightly lighter Sometimes oneW 
shade of the lower makes the poin’ 
walls—in Swiss refreshing greer 
Cream—frames the Wild Grass—cre, 
fireplace. a lively backdroy, 
Color links spaces the gingko-patt | @ 
Charro connects the wall paper in thi) 
reading bay and the master bedroon’§ 
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Between you and the world is a window. 


We don't take that responsibility lightly. 


Andersen windows 


Jan any other brand. Go to andersenwindows.com/comehome. Come home to Andersen. 

















Inventive approaches 

_ to materials and small 
spaces abound in the 
bathrooms. Clockwise 


contrast with the Alkemi 
counter composed of60_— 
percent post-industrial 
scrap aluminum set ina 
polymeric resin. 


inthe fisbouce Siti 
counter, and backsplash _. 
makes the small powder 

room feel spacious. : 


inthe kid’s batt 
room featur ; 


miro light by YLighting. 
The orange counter is — 
durable CaesarStone. > 





Legal Notice 


If You Own or Owned a Home or Building on 
Which a MiraVista Roof Was Installed, 


A Class Action Settlement May Affect Your Rights 


yur rights may be affected by the proposed settlement of 
suits about roofing products called MiraVista Shakes and 
ra Vista Slate (both will be referred to as “Mira Vista’). 
ie settlement affects a “Class” or group of people that may 
ude you. This Notice is just a summary. For more 
mplete information, you should read the full Notice. You 
| get a copy of the full Notice by calling the number or 
‘iting the Web site listed below. 


hat are the Lawsuits About? 

he lawsuits claim that MiraVista is defective and causes 

in age for which property owners should be paid. 

ira Vista was made and sold by Owens Corning, Molded 
berglass Companies, and Molded Fiberglass Companies/ 
(the “Defendants”). The lawsuits are being heard by 
> U.S. Bankruptcy Court in Delaware, where Owens 
bring has filed a Chapter 11 bankruptcy proceeding. The 
fendants deny that MiraVista is defective. 

| 

nl a Class Member? 

u are a Class Member and part of the settlement if you 
med or used to own a home or other building on which a 
iraVista roof is or was installed. You’re included in the 
ass even if you have replaced your MiraVista roof. 


w Can | Tell If! Have a MiraVista Roof? 
taVista roofing products were manufactured by the 
fendants between 1996 and 2002. To identify whether 
have a MiraVista roof, you should check any warranty 
u received or ask the roofer who installed your roof. You 
also visit the Web site below for pictures, or call the 
-free number for more help. 


at are the Settlement Benefits? 
million will be paid into a settlement fund to benefit 
s Members who are eligible under the settlement’s “Plan 
Distribution”. The Plan of Distribution, which you can 
ain by calling the number or visiting the Web site listed 
OW, sets out the criteria you must meet to be eligible for a 
ent or other benefits. Replacement Mira Vista from 
remaining Owens Corning inventory will also be made 
ilable to Class Members upon request. 


0 Represents Me? 
¢ Court has appointed the following lawyers to represent 


you and all Class Members: 


David M. Birka-White Geoffrey P. Norton 
Birka-White Law Offices Norton & Melnik 

744 Montgomery St, 4" Fl. 20920 Warner Center Ln, St. B 
San Francisco, CA 94111 Woodland Hills, CA 91367 
dbw @birka-white.com gnorton @nortonmelnik.com 


You don’t have to pay these lawyers or anyone else to 
represent you. 


What are My Choices? 

Stay in the Class and file a claim form later. If you want 
to remain in the Class, you don’t need to do anything now. 
However, you must submit a claim form later if you are 
eligible for a payment. Claim forms will be available after 
the Court approves the settlement. The Court has scheduled 
a hearing for January 23, 2007, at 1:30 pm at the United 
States Bankruptcy Court for the District of Delaware, 824 
Market St., Wilmington, DE, to decide whether to approve 
the settlement. 

If you stay in the Class, all of the Court’s orders will apply 
to you, and you will give up any rights you might have for 
payment in Owens Corning’s Chapter 11 case or to file your 
own lawsuit against the Defendants. 


Object to the settlement. If you stay in the Class, you can 
tell the Court you don’t like all or some part of the settlement. 
Your objection must be filed with the Court by December 
11, 2006. For details on how to properly file an objection, 
please read the full Notice. 


Exclude yourself from the Class. If you don’t want to be 
a member of the Class and keep any right you might have 
for payment in the Chapter 11 case or to file your own lawsuit 
against the Defendants, you must exclude yourself. If you 
exclude yourself, you can’t get any money or benefits from 
the settlement. 

To exclude yourself, you must complete and mail an 
Exclusion Request form, so that it is received no later than 
December 11, 2006. The form, and details on how to 
complete it, is in the full Notice. Please note: Owens 
Corning’s Chapter 11 filing raises complicated legal 
questions about the rights of people who exclude themselves 
from the Class. You should read the full Notice and consult 
your own lawyer if you wish to exclude yourself. 


Getting More Information 





lo obtain the full Notice, the Plan of Distribution, or if you have questions, 
| visit www.miravistaclassaction.com, or call toll free 1-800-947-4460. 
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WHAT 
PE 
FLOOR 
IS BEST 
FOR!ME®: 





Find the answer here: 


armstrong.com/QA 








Your ideas bécome reality 


NO PURCHASE NECESSARY TO ENTER. The 
Armstrong Sweepstakes is open to legal residents of 
the 50 United States and the District of Columbia, 
age 18 or older at time of entry. To enter and view 
¢ -omplete OF fficial Rules, which govern this Sweepstakes, 
visit. www.timeinc net/armstrong. Sweepstakes begins 
at 12:0! AM Eastern Time (“ET”) on July 20, 2006 and 
ends at 11:59 PM ET on November 22, 2006. Void 
utside the 50. United: States eae Puerto, Rico 
the US.’ Vira Islands and where prohibited by law. 
sponsored by Armstrong and Southern 
C STROH 











To complement the 
house, which was built 
in the Sunset parking 
lot, senior writer Peter 
Whiteley created these 
low-maintenance land- 
scaping concepts. 


Clockwise from top left: 


The expansive deck is 
edged with continuous 
bench seating. Install- 
ing benches instead of 
railings preserves the 
views between the 
house and garden and 
adds a multifunctional 
seat and safety barrier. 
From the deck, stairs 
descend to along, 
slender garden that 
uses innovative prod- 
ucts and space-saving 
features to form an 


inviting ground-level 
gathering place. Go to 
www.sunset.com/wavy 
table for instructions 
on building the picnic 
table and benches on 
the lawn. 

A raised planter 
topped with composite 
EverGrain wood 
creates more seating 
and echoes the design 
and materials on the 
deck. The planter’s 
stacked-stone wall is 
made of cast-concrete 
sections from Owens 
Corning Cultured 
Stone. At ground level, 





recycled-content faux 
grass from SynLawn 
and snap-together Eco 
Decking Tiles provide a 
contrast of textures 
underfoot. Drought- 
tolerant perennials, 
grasses, multi- 
stemmed trees, and 
shrubs from Monrovia 
combine colors, 
shapes, and heights 

in the planters. 

A handcrafted copper 
fountain from Go With 
The Flow Copper 
Water Features adds 
a surprising manmade 
element among the 
flowers, with metal 
calla lilies spilling 
water into a broad 


circular basin. TH 
slender lily leaves? 
move with the wis! 
animate the gard? 

A freestanding fi '] | 
is the centerpiece: 
an alcove in ther 
garden bed. ConetR 
pavers from Pavel 
serve as a firepro! 
base. 

RESOURCES Fort 
the garden and th 
house: See page™! 





Airc 
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* FOR A SLIDE SHOW OF THE BUILDING PROCESS, GO TO www. sunset.com/celeb ! 
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Wstrong Laminate 

































































Special advertising section 









Andersen 


DERSE ipOws Andersen 400 
pence casement and awning windows 
and Frenchwood patio doors help create 
exciting spaces and dramatic facades. 
Andersen 400 Series products also feature 
High Performance Low-E4 glass, the 
next generation of energy-efficient, 
low-maintenance glass. www.andersen 
windows.com or 800/426-4261. 


-_ 

















Do something amazing 







E FLOOD COMPANY 


The Flood Compare is a leading proc 
of specialty coating and wood paint ¢4 
tive solutions. CWF-UVS is a premiu 
oil-based wood finish that is formu 
to beautify exterior wood while it gu 
against water and sun damage. ww | 
| 



















| com or 800/321-3444. 





Harditrin®’ 
Boards 





REAL WOOD FLOORS SINCE 1946 


HARDITRIM Harditrim boards offer 
maintenance exterior trim solution ¥ 
the unsurpassed performance and di 
ity of fiber cement. Harditrim boards 
ColorPlus technology are made with 
baked-on finish that retains color, pi 
color consistency and quality, and is 
by a 15-year finish warranty. www. 
hardie.com or 866/442-7343. 








The Time wart Tl eclecnae % Aveeeer 
recalls a lovingly cared-for antique floor, 
thanks to 41/-inch-wide planks that are 
hand-sculpted into smooth contours. The 
low-luster finish is backed by Anderson’s 
25-year finish warranty. www.anderson 
floors.com 















James Hardie’ 
Siding Products 


maintenance, fiber cement— based a 


(Armstrong: 


CABINETS 









IE SI 
















iSTRONG CABINETS Armstrong 
provides aren ene for every 
home, every room, and every personality. 
Cabinet styles range from top-of-the-line 
cherry and maple, to oak, plantation 
hardwood, alder and birch, thermofoil, 
and laminates. www.armstrong.com or 
800/527-5903. 


i] i) 





















able warranty for up to 50 years. w 
jameshardie.com or 866/442-7343. 


Electrolux | 1cON” 


Designed for the well-lived home. 














ELECTROLUX ICON The company’s gas 
cooktop, a top choice among chefs and 
culinary enthusiasts, features a 17,000- 
Btu Power Burner and 850-Btu Precision 
Burner, so it can handle everything froma 
quick sear to a slow simmer. The Electrolux 
ICON wine cellar is designed for long-term 
fine-wine storage. www.electroluxusa.com 
or 877/435-3287. 





RA N + COLLEM A 
miiant age feature a contemporary 

design for a casual yet sophisticatec | 
Made of luxurious New Zealand woe’ 
they’re manufactured in the United 
The warm neutral shades of the rugs") 
Celebration Idea House are Suffolk 
and Finnhorse Natural. www karast . 
or 800/234-1120. 


LENNOX) 


HOME COMFORT SYSTEMS 
Innovation never felt so good.~ 
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E DEC G EverGrain’s 
Goriponite wood asenine offers a deep, 
long-lasting grain created by a unique 
compression molding process. Multiple 
grain patterns simulate the look of wood 
while offering the benefits of composite. 
Available in four attractive colors, it’s 
backed by a 25-year limited warranty. 
www.evergrain.com or 800/253-1401. 


LENNOX INDUST Ss Lennox mai 
tures and markets a full line of homey 
ing and cooling equipment: furna 
conditioners, heat pumps, fireplace 
indoor air quality (IAQ) products. Di 
to work with central heating and col | 
systems, these IAQ products contre 
enhance air quality. www.lennox.con 
800/953-6669. | 
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METAL ROOFING ALLIANCE Custom-Bilt 
Metals is a leading supplier of standing- 
seam roofing systems. All of CBM’s painted 
metal features Cool Roof coatings. The 
coatings are highly reflective, with a mini- 
mum solar reflectance of 25 percent, and 
60 percent or more on lighter colors. www. 
custombiltmetals.com or 800/826-7813. 






OSS 
MOHAWK 


MOHAWK FLOORING The carpet in the 
Celebration Idea House is Mohawk Smart- 
strand. Made with DuPont Sorona poly- 
mer, its durability, stain resistance, and 
softness are engineered into the fiber, 

so it will never wear or wash off, no matter 
how often it’s cleaned. www.mohawk 
flooring.com or 800/266-4295. 


RA 


MONROVIA 








HORTICULTURAL CRAFTSMEN SINCE 1926 





MONROVIA Monrovia is one of the world’s 
largest producers of container-grown 
plants, with more than 2,000 varieties. 
Since its founding in 1926, the company has 
introduced hundreds of patented plants, 
300 of which are Monrovia exclusives. 
Monrovia produces more than 22 million 
plants annually. www.monrovia.com 


sunbroet 


SUNBRELLA Known for fade-resistance, 
ease of cleaning, and durability, Sunbrella 
fabrics are available in a wide array of 
solids, stripes, and patterns. Thanks to 
jacquard weaving, sophisticated styling, 
and a softer feel, Sunbrella fabrics are 
becoming a favorite for indoor decor—as 
shown in the Celebration Idea House. 
www.sunbrella.com 























CONTRIBUTORS The many contributors 
of distinctive products and materials 

that helped make this house a celebration 
of creativity are listed on page 162. We 
thank them for partnering with our 
national sponsors in supporting the Idea 
House program. We also thank the thou- 
sands of visitors who toured the house 
during Sunset Celebration Weekend and 
afterward. 





The team 


BUILDER Clarum Homes is a nationally recognized leader 
in green building. Its mission is to build sustainable commu- 
nities by including solar electricity as a standard feature in 
its homes. In 2005 Clarum developed and constructed 
Sunset’s Green-Built Idea House, and decided to work with 
Sunset on the Celebration Idea House because of its interest 
in the eco-friendly aspects of structural insulated panels 
(SIPs). www.clarum.com or 650/322-7069. 


ARCHITECT Siegel & Strain Architects specialize in 
sustainable design. But sustainability means more to them 
than practical and technical knowledge. They feel buildings 
must be visually and functionally durable, which has led the 
firm away from trends or a signature style and toward 
simple, well-proportioned structures that are responsive to 
homeowner needs and site conditions. The firm has won 
awards for design, research, and historic preservation. 
www.siegelstrain.com or 510/547-8092. 


DESIGNER De Witt Residential Design and Interiors 
collaborates with homeowners to create modern interiors 
with warm appeal. Taking cues from both the form and func- 
tion of the home, De Witt designs interiors that combine 
distinctive materials and textures with vintage art and 
furnishings to create a classic style ina modern setting. The 
firm also specializes in sensitive alterations of 2oth-century 
homes. www.dewittvision.com or 510/338-1138. 


FABRICATOR Insulspan has been a leader in the develop- 
ment and manufacture of highly energy-efficient construc- 
tion systems—tike the structural insulated panels (SIPs) 
used to form the walls and ceiling of the Celebration Idea 
House—for more than 30 years. With factories in Blissfield, 
Michigan, and Delta, British Columbia, the company 

builds the components for everything from single-family 
homes to commercial structures. www.insulspan.com or 
800/726-3510. 


CHARITY PARTNER Peninsula Habitat for Humanity, 
which provided the volunteer docents for the house, is an 
affiliate of Habitat for Humanity International and works 
with low-income families to build communities of quality, 
affordable homes that the families themselves can own. 
www.peninsulahabitat.org or 650/368-7434. 
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Hi faste food the way it should be 

















| a nvith O Organics!” An extraordinary line 


|} of organic food from cereals, pastas and 


™ 


i everything in between. Every O Organics 





il tem is certified organically grown and 


ORGANICS _ 


food. 


| discover 150 new O Organics” products exclusively at Safeway. 


processed in accordance with the National 
Organic Program of the USDA, which means 
they come only from the purest sources. 
Treat yourself to the unique experience 


of real food. Only from O Organics.” 


bl dacs 
VHT 
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700 family-owned dairies. 


9D decades of tradition. 





3 handcrafted butters. 


1 superior taste. 





(It looks like we might be on to something.) 




















No matter what you need butter for, Challenge has you covered. 

For convenience, you can’t beat our Challenge Spreadable Butter 

with Canola Oil. For everyday table use and recipes, there’s our regular 
butter—a family favorite since 1911. And, our European Style Butter, 


with its creamy taste and silkier texture, is a longtime favorite of chefs 





everywhere. For the best butter available anywhere, choose Challenge. 


© 2006 Challenge Dairy Products, Ins 



















































































MAKES 6 to 8 servings 
NOTES Shelled edamame and white miso 
are usually available at large grocery 
stores. The vinaigrette may be made up 
to 1 week ahead. 
13 cup orange juice 
2 tbsp. each soy sauce, rice wine vinegar, 
honey, and white miso 
1 medium shallot 
4 tbsp. vegetable oil 
3 tbsp. toasted sesame oil 
10 medium shiitake mushrooms, 
sliced 1/4 in. thick 
1/4 tsp. salt 
1 head butter lettuce, torn into bite-size pieces 
2 cups baby beet greens or arugula 
1 cup shelled, cooked edamame 
3 green onions (green part only), chopped 
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1 tbsp. sesame seeds 

1. Whirl orange juice, soy sauce, vinegar, 
honey, miso, and shallot in a blender. 
With blender running, pour in 3 tbsp. 
vegetable oil and the sesame oil and 
whirl 10 seconds. Set vinaigrette aside. 
2. Heat remaining vegetable oil in a large 
frying pan over high heat. Add shiitakes 
and salt and cook, stirring, until mush- 
rooms are browned, about 3 minutes. 
Let cool. 

3. Ina large bowl, gently toss lettuce and 
beet greens with 2 tbsp. vinaigrette. Top 
with shiitakes, edamame, green onions, 
and sesame seeds. Serve remaining vinal- 
grette on the side. 

PER SERVING 184 CAL., 68% (126 CAL.) FROM FAT; 


4.4 G PROTEIN; 14 G FAT (2G SAT.); 11 G CARBO 
(2.2 G FIBER); 492 MG SODIUM; 0 MG CHOL 








70, 


CC — tCootl 


Kelly Graham, Westchester, IL i 
(Prize vacation: Santa Fe) q 
Wraps made with tortillas tend to be 
and gummy, but not Graham’s hearty} 
version. “I had leftover blue cheese a 
pears and onions, and I went to thes 
and just found what would go with it 
Graham says. She is a bartender in di 
town Chicago. 
PREP AND COOK TIME About 1 hour | 
MAKES 4 Servings 
2 tbsp. butter 
1 sweet onion, diced 
1 ripe pear, peeled and diced 
1 tbsp. sugar 
1/4 cup each mayonnaise and sour cream 
2 oz. blue cheese, crumbled 
1 tsp. each salt and pepper 
2 filet mignon steaks (each 1 in. thick; 
about 1 lb. total) 
1 tbsp. vegetable or canola oil : 
4 whole-wheat tortillas 
2 cups loosely packed spinach leaves 
1. Melt butter in a medium frying par 
over medium heat. Add onion and pe 
Cook, stirring occasionally, until soft 
about 5 minutes. Sprinkle with sugal 
turn heat to low, and cook until light 
brown, about 10 minutes. In a small 
bowl, combine mayonnaise, sour cre 
and blue cheese. 
2. Salt and pepper both sides of the 
steaks. Heat a large frying pan (not 
nonstick) over medium-high heat. Aq 
the oil, let heat until rippling, and puy 
steaks, Cook steaks until they can bey 
turned easily, about 4 minutes. Turn 
and cook 4 to 6 minutes. Transfer to} 
cutting board and let rest 10 minute 
3. Meanwhile, wipe oil from frying pal 
and warm tortillas, one at a time, OVI 
low heat. 
4. Thinly slice steaks. Spread abouts} 
tbsp. blue-cheese dressing on each ty 
lla, leaving a 1-in. margin on all sides 
each with 12 cup spinach leaves, 4G 
steak slices, and 2 tbsp. onion-pear | 
relish. Fold bottom inch of tortillas 0} 
fillings and fold over sides to form why 
PER SERVING 728 CAL., 62% (452 CAL.) FROM FAT, 


30 G PROTEIN; SO G FAT (19 G SAT.); 43 G CARBO 
(5.3 G FIBER); 1,400 MG SODIUM; 112 MG CHOL. 
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Recipe contest 


Paul Heitzenrater, Denver 

(Prize vacation: Napa Valley) 

Heitzenrater, a recreation therapist, and 

his partner, John Farnam, often host 

fund-raising dinners, with Heitzenrater 

as cook. Last year, he was casting around 

for a party dish when he remembered a 

pumpkin-seed sauce he’d gone crazy for 

in Puerto Vallarta. He concocted one and 

dolloped it onto pork tenderloin medal- 

lions, adding layers of flavor with toasted 

pumpkin seeds and pumpkin-seed oil. 

(Sometimes he also adds squash blos- 

soms from his garden.) 

PREP AND COOK TIME 40 minutes, plus 

marinating time 

MAKES 4 to 6 Servings 

4 canned chipotle chiles in adobo sauce, 
chopped, plus 2 tbsp. sauce 

1/4 cup orange juice 

1 tbsp. light brown sugar 

2 lbs. pork tenderloin 

3/4 cup hulled pumpkin seeds 

1 cup heavy whipping cream 

1 clove garlic, minced 

1tsp. chipotle chile powder 


Ya tsp. salt 

1tbsp. pumpkin-seed oil 
1. In asmall bowl, combine chiles, sauce, 
orange juice, and sugar. Put pork ina 
baking dish and add marinade, turning 
pork to coat. Cover and refrigerate at 
least 2 hours and up to overnight. 

2. Preheat oven to 375°. Toast pumpkin 
seeds on a baking sheet until they have 
popped and are just starting to brown, 7 
to 11 minutes. Let cool. In a food proces- 
sor, whirl 1/2 cup of seeds into a paste. 

3. Heat grill to medium-high. Grill pork, 
turning once, until an instant-read ther- 
mometer inserted into center reads 160°, 
about 10 minutes per side. Let rest 10 to 
15 minutes. Reserve juices. 

4. Meanwhile, in a medium pan over 
medium heat, combine pumpkin seed 
paste, cream, garlic, chile powder, and 
salt. Cook, whisking until thickened, 3 to 
5 minutes. Stir in reserved pork juices. 

5- Slice pork into 1/2-in. medallions. Driz- 
zle with sauce and pumpkin-seed oil and 
garnish with remain Ya cup toasted 
pumpkijnses sete 


PER SERVING 411 








Pork tenderloin 
pumpkin-seed 
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A SAFEWAY/VONS PROMOTION 


SAFEWAY O ORGANICS™ 
PROMOTION WINNER 


Lisa’s BORSCHT 

Lisa Gura of El Mirage, Arizona, makes a 

decorative version of this hearty soup by slicing 

the beets into thin rounds. (Prize vacation: 

Alaska cruise) 

PREP AND COOK TIME 2 hours 

MAKES 10 to 12 servings 

2 tbsp. vegetable oil 

1 Ib. boneless beef chuck or round, cut into 1-in. 
pieces 

About 11/2 tsp. salt 

3 tbsp. O Organics™ butter 

1 onion, chopped 

6 cloves garlic, chopped 

8 cups beef broth 

2 bay leaves 

4 beets (2 Ibs.), peeled and cut into ‘/-in. dice 

1 cup thinly sliced O Organics™ carrots 

4 potatoes (2 Ibs.), peeled and cut into 1/2-in. dice 

4 cups thinly sliced green cabbage 

5 tbsp. lemon juice 

Freshly ground black pepper 

Sour cream ‘ 

1. Heat oil in a large pot and brown beef in two 

batches, sprinkling each with 1/2 tsp. salt. With a 

slotted spoon, transfer beef to a bowl and set 

aside. 

2. In same pot, melt butter and add onion and 

‘/ tsp. salt. Cook, stirring, until onions are soft, 

about 3 minutes. Add half of the garlic and cook 

until fragrant, about 2 minutes. Add reserved 

beef, beef broth, bay leaves, and 2 cups water. 

Bring to a boil; lower heat, cover, and simmer 

until beef is tender, about 1 hour. 

3. Add beets and cook 10 minutes; then add 

carrots and potatoes and cook until tender, 

about 10 minutes. Add cabbage and remaining 

garlic and cook until cabbage is wilted, about 

5 minutes. Stir in lemon juice and season 

with salt and pepper to taste. Serve with 

sour cream. 


O Organics™ products available 
exclusively at Safeway and Vons 





Date flan with almond brittle 
Connie Deady, Santa Monica 

(Prize vacation: Aspen, CO) 

When we tasted this elegant dessert— 
creamy and perfect every time we made it 
and ingenious in its double use of cara- 
mel sauce—we suspected it might be the 
work of a professional. And it is: Deady is 
a corporate chef for Occidental Petroleum, 
serving lunch to the top brass every day. 
PREP AND COOK TIME About 1 hour, plus 
cooling and chilling time 

MAKES 1 flan (8 in.); 6 to 8 servings 

1tsp. butter for buttering baking sheet 

13/4 cups sugar 

13 cup sliced almonds 

2 cups heavy cream 

1 vanilla bean, split 

3 large eggs plus 2 egg yolks 

Pinch salt 

14 cup pitted Medjool dates, coarsely chopped 
1. Butter a baking sheet and set aside. In 
a medium saucepan over medium-high 
heat, add 11/4 cups sugar to 3 tbsp. water 
and cook, without stirring, until sugar 
begins to melt. Cook, swirling pan, until 
syrup turns dark amber, 10 to 13 minutes. 
2. Remove from heat and pour 4 of the 
caramel into a 2-qt. custard mold, tipping 
mold so caramel covers bottom. Pour 
almonds into remaining caramel, quickly 
stir to mix, and pour almond caramel 
onto buttered baking sheet. Once brittle 
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pra Cat a 
CCT CM ata AC 


has hardened, break it into shards an 
set aside in a cool, dry place. i 
3. Preheat oven to 325° and set oven 
in the middle. Bring a large pot of wal 
to a boil and keep hot. Meanwhile, ini 
small saucepan, combine cream and¢ 
vanilla bean and bring to a simmer, $s) 
ring occasionally (do not let boil). 

4. Ina large bowl, whisk together egy 
egg yolks, remaining 1/2 cup sugar, an 
salt. Remove vanilla bean from cream 
scraping remaining seeds into cream) 
slowly pour cream into egg mixture, * 
whisking constantly. Pour egg mixtull 
into a blender, add dates, and whirl | 
to purée. 

5. Pour date custard mixture into the. 
caramel-coated mold. Set mold ina + 
casserole and pour the hot water inte 
casserole until it comes halfway upt 
sides of the mold. 

6. Bake custard in water bath until 
custard is set and barely jiggles in thi 
center, about 40 minutes. Let custa 
cool in water bath. Remove, cover 
plastic wrap, and refrigerate at least 
6 hours. 
7. Runa thin knife around edge of th 
mold, put a serving plate on top, an 
invert it. Top custard with almond 
or serve with brittle on the side. 


PER SERVING 466 CAL., 54% (252 CAL.) FROM FAT, 
5.2 G PROTEIN; 28 G FAT (15 G SAT.); 52 G CARBO 


bi 
| 
(0.7 G FIBER); 74 MG SODIUM; 215 MG CHOL. J 
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NINE NEW MODELS 
STARTING FROM THE MID $800,000’s. 





Karyn’s little black dress has come out of the closet. Because, since she 
and Jack moved to Bayport Alameda, the culture and nightlife of the City 
are just too close to ignore. In fact, this award-winning community is just 
minutes away from both Oakland and San Franciso civic centers—by 
ferry or car. That means you can stay current on the latest restaurants, 
concerts, opera, theatre, gallery openings and nightclubs—then come 
home to a master-planned neighborhood with historically-inspired 


architecture, tree-lined streets and village ambience. Visit today. 


s BAXPOR?. 
Nine model homes open 


Tuesday through Sunday 10-5, 
Monday 2-5, 510-814-6207 





www.BayportAlameda.com 
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Hayward Hills 
Single-family Homes 
Up to 3,475 Sq. Ft. 


WARMINGTON HOMES. 


www.WarmingtonHomesCA.com 
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Tomato, sweet 
CU 
PA CU 





FOR PASSIONATE FANS of the University 
of Washington football team, game days 
can be aslingshot ride from victory to 
heartbreak. But no matter how their 
team fares, one longtime group of tail- 
gaters always has a winning lineup. 

The tailgaters—a rotating group of 
Seattle-area restaurateurs, winemakers, 
and professionals—take turns making 
the food. Today, chef Christopher Hart- 
field, best known for stints at restaurants 
like Bandoleone and Serafina, is manning 
the grill. “Each year we take it up a bit,” 
he says. “We started with hot dogs, but 
here we’re giving the menu a twist.” 

“We're evolving,” says David Crouch, 
a Seattle-area orthodontist. “Now that 
we have winemakers in our group, we’ve 
thrown out the box wine.” They’ve also 
extended the party well past game time, 
often catching the plays on radio or tele- 
vision as they continue feasting. Such is 
the case this day, and as the sound of 
70,000 Husky fans howling in disappoint- 
ment floats over the parking lot, Crouch 
lifts a glass, smiles, and says, “The lousier 
the team, the better the party.” 


Spicy pork ribs 

Hartfield cuts prep time by marinating ribs 
in harissa, a Tunisian spice paste. Though 
North African in origin, it imparts a warm 
heat that works with the rest of the menu. 
PREP AND COOK TIME 1 hour, plus at 
least 8 hours marinating time 

MAKES 8 servings 

NOTES Harissa is available at gourmet 
markets, Middle Eastern markets, and 
Whole Foods stores. Hartfield recom- 
mends marinating the ribs two days 
ahead, grilling them the day before, and 
then reheating them on your portable 
grill at the party. 

3/4 cup harissa paste 

3 tbsp. fresh lemon juice 

1tbsp. minced garlic 

2 slabs baby back ribs (about 14/2 lbs. each) 
Kosher salt and freshly ground black pepper 
2 bottles (12 oz. each) of beer, any type 

1. Ina small bowl, stir together harissa, 
lemon juice, and garlic. Set aside. 

2. Rinse ribs and pat dry. Use a dull butter 
knife to loosen thin papery membrane 
that runs along underside, then pull it off 


with your fingers. Rub ribs generously 
on both sides with salt and pepper, then 
slather all over with harissa rub. Wrap 
ribs in plastic wrap and marinate, refrig- 
erated, for at least 8 and up to 24 hours. 
3. Set up a charcoal or gas grill for medium 
indirect heat (300° to 350°; you should 
be able to hold your hand 1 to 2 in. above 
the hottest area of grill level only 4 to 5 
seconds). Place ribs, bone side down, in 
cooler part of the grill; close lid. Cook, 
basting gently with beer on both sides 
every 10 minutes (keep ribs bone side 
down), until ribs are tender and cooked 
through and meat has shrunk back from 
ends of the bones, 40 to 50 minutes 
total. Try to keep harissa paste on the ribs 
while basting. Serve ribs hot, with salad. 
PER SERVING 330 CAL., 71% (234 CAL.) FROM FAT; 


20 G PROTEIN; 26 G FAT (9 G SAT.); 3.2 G CARBO (0 G FIBER); 
242 MG SODIUM; 97 MG CHOL 


Tomato, sweet onion, 

and parsley salad 

Serve as a sweet counterpoint to the spicy 

ribs. Soaking the onions in water smooths 

out all their rough edges. 

PREP TIME 10 minutes 

MAKES 8 servings 

NOTES You can make this salad up to 

1 day ahead. 

2 medium sweet onions (such as Walla Walla 
or Maui), cut into 1/-in.-thick wedges 

2 lbs. grape or small cherry tomatoes, cut in half 

1can (14.5 oz.) hearts of palm, drained and 
cut into thin disks (optional) 

3/4 cup chopped flat-leaf parsley 

1/4 cup fresh lime juice 

1 tsp. each kosher salt and freshly ground 
black pepper 

1. Put onions in a bowl of cold water and 

soak for 5 minutes. Drain. 

2. In large bowl, toss tomatoes with 

onions, hearts of palm, parsley, lime 

juice, salt, and pepper. Serve with ribs. 

PER SERVING 54 CAL., 2% (0.9 CAL.) FROM FAT; 


2.4 G PROTEIN; 0.1 G FAT (0G SAT.); 12 G CARBO 
(2.5 G FIBER); 143 MG SODIUM; 0 MG CHOL 


Green chile—chicken stew 

Though loaded with chiles and peppers, this 
stew has a gentle heat. For a stronger punch, 
double the number of chiles. 

PREP AND COOK TIME 2 hours 

MAKES 10 servings 

NOTES [his stew is best made up to two 
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Chocolate chip 
peanut butter bars 


days in advance. Reheat in a cast-iron or 
other heavy-bottomed pot over a low 
flame on your grill or on a portable burner. 
1 chicken (3 to 4 lbs.), cut into 8 pieces 

2 whole bay leaves 


1 tbsp. whole black peppercorns 
5 tsp. salt 
1 package (1 lb.) frozen corn, defrosted 
and drained 
2 green bell peppers, halved, stemmed, 
and seeded 
4 Anaheim or New Mexico green chiles, 
halved, stemmed, and seeded 
4 serrano chiles, halved, stemmed, and seeded 
3 tbsp. canola oil 
2 large yellow onions, chopped 
2 tbsp. minced garlic 
1 tbsp. each ground cumin and ground coriander 
2 cans (12 to 15 0z. each) posole or hominy, 
drained 
2 cans (15 oz. each) white beans, drained 
1 can (28 oz.) whole tomatillos, drained and 
roughly chopped 
Lime wedges, chopped cilantro, and tortilla 
chips 
1. Put chicken in a large pot with bay 
leaves, peppercorns, and 2 tsp. salt. Add 
water to cover chicken by 2 inches. Bring 
to a boil over high heat, then reduce heat 
to asimmer and cook, adding water as 
needed to keep chicken covered, until 
chicken is cooked through, 35 to 45 
minutes. Remove chicken from pot and 
let cool. Pour broth through a strainer 
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and reserve; discard spices. When broth 
is cooled, skim off as much fat as you can. 
2. Preheat oven to 400°. Spread corn ina 
baking pan and roast until it begins to 
turn bronze, 15 to 20 minutes. Remove 
from oven and let cool. 

3- Reset oven heat to broil. Arrange 
peppers and chiles, cut side down, in 

2 baking pans and broil 4 to 5 inches 
from the heat until skins are black, 5 to 

8 minutes (remove each as it blackens). 
Let cool, then peel and coarsely chop. 

4. Heat canola oil in a large pot over 
medium-high heat. Add onions, garlic, 
Spices, and remaining 3 tsp. salt and cook, 
stirring, until onions are translucent, 

4 minutes. Add peppers, chiles, and corn 
and cook 3 minutes. Add posole, beans, 
tomatillos, and 7 cups of reserved cooking 
broth; freeze remaining broth for later 
use. Bring stew to a boil, then reduce 
heat to asimmer and cook 10 minutes. 

5. When chicken is cool enough to handle, 
remove skin and discard. Use 2 forks to 
shred meat off bone. Add meat to pot and 
simmer until chicken is warmed through, 
about 10 minutes. Serve topped with lime 
wedges, cilantro leaves, and tortilla chips. 
PER SERVING 480 CAL., 30% (144 CAL.) FROM FAT, 


31 G PROTEIN; 16 G FAT (3.7 G SAT.); 52. G CARBO 
(10 G FIBER); 1,940 MG SODIUM; 64 MG CHOL 


Chocolate chip peanut butter bars 
We can’t quite call these sinfully rich bars 
“health food,” but with whole-wheat flour, 


“Now that we have winemakers in our group, 
we’ve thrown out the box wine” 










ll 


wheat germ, and rolled oats mixed in, 
they’re much more respectable. 

PREP AND COOK TIME 40 minutes 
MAKES 12 bars 

1/ cup butter, softened 

1 cup sugar 

1 cup light brown sugar 

legg 

1/3 cup smooth peanut butter 

1/ tsp. vanilla 

1/4 cup all-purpose flour 

1/2 cup whole-wheat flour 

1/4 cup wheat germ 

1cup rolled oats 

lf tsp. baking soda 

1/4 tsp. salt 

1 package (6 oz.) semisweet chocolate che 
1. Preheat oven to 350°. In a large be 
with an electric mixer on medium spime 
beat butter with sugars until smoothiae 
Beat in egg, peanut butter, and vanili 
until well blended. ; 
2. In another bowl, whisk together fli™ 
wheat germ, oats, baking soda, and |) 
stir or beat into butter mixture until 
smooth, scraping down sides of bow} 
needed. Stir in chocolate chips. 

3. Spread dough evenly in a butteret 
8-inch square baking pan. Bake unt # 
golden brown, 25 to 30 minutes. Lel i 
onarack about 10 minutes, then cu # 
12 pieces. Let cool completely. 


i 


PER SERVING 304 CAL., 50% (153 CAL.) FROM FAT; 
5.7 G PROTEIN; 17 G FAT (8.4 G SAT.); 36 G CARBO 
(2.9 G FIBER); 226 MG SODIUM; 39 MG CHOL. 
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At homes in Italy 



























































Food | Ingredient 


butternut squash is fall’s most versatile ingredien 


Split pea—squash stew 
with basil and serrano 





BY MOLLY WATSON PHOTOGRAPHS BY DAN GOLDBERG 


Split pea—squash stew 
with basil and serrano 
This fragrant, buttery stew is hearty enough 
to work as a vegetarian main dish. Serve 
with a green salad and naan (Indian flat- 
bread) or fresh pita. 
PREP AND COOK TIME 45 minutes 
MAKES 4 servings 
NOTES If you can’t find serrano chiles, 
substitute 2 fresh jalapenos. You can also 
use less common varieties of basil, such 
as Thai or lemon (double the number of 
leaves in the recipe if they’re very small). 
1 cup yellow split peas, rinsed and sorted 

for debris 
V4 tsp. ground turmeric 
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2 lbs. butternut squash, peeled 
and cut into 1-in. cubes 
2 tsp. salt 
1 tsp. sugar 
6 whole star anise 
6 tbsp. butter 
2 tsp. cumin seeds 
1 piece ginger (2 in.), peeled and grated 
2 serrano chiles, halved, seeded, 
and thinly sliced 
12 large fresh basil leaves, chopped 
1. Ina large pot, bring split peas, 
turmeric, and 4 cups water to a boil. 
Lower heat to a simmer, partially cover, 
and cook 15 minutes. 
2. Add squash, salt, sugar, and star anise. 


Bring to a boil, lower heat to a simme: 
and cook uncovered, stirring occasion 
until squash is tender, about 15 minul 
3- Ina small frying pan, melt butter. | 
When melted butter stops foaming o1f 
top, turn heat to high, add cumin see 
and cook, stirring, until browned and § 
fragrant, about 2 minutes. Add ginge 
and chiles and cook, stirring constant] 
another 2 minutes. Add basil. Stir to 
combine and cook until basil is wiltee 
about 30 seconds. 

4. Serve stew hot, with the spiced bu 
poured over each serving. Or stir allt 
spiced butter into the pot of stew be 
serving. 

PER SERVING 437 CAL., 37% (162 CAL.) FROM FAT; 


15 G PROTEIN; 18 G FAT (11 G SAT.); 60 G CARBO 
(7.2 G FIBER); 1,360 MG SODIUM; 47 MG CHOL. 


Jalapeno-ginger 

butternut squash soup 

This smooth and warming soup become 

a quick weeknight dinner when you use 

packages of peeled and cut squash, sola 

the produce aisle of most grocery stores 

PREP AND COOK TIME | hour 

(45 minutes when made with packagi 

squash) 

MAKES 6 to 8 servings 

NOTES [his recipe doubles easily anil 

freezes for up to 2 months. 

2 tbsp. olive oil } 

6 cloves garlic, chopped 

2 tbsp. grated ginger 

1 jalapeno chile, seeded and chopped 

1 tbsp. salt 

1/4 tsp. cayenne 

4 lbs. butternut squash, peeled and 
cut into 2-in. cubes 

3 cups chicken broth 

1 tbsp. light brown sugar 

3 tbsp. heavy whipping cream 

Creme fraiche (optional) ; 

1. Heat olive oil in a 4- to 5-at. pot 0 fm 

high heat. Add garlic, ginger, jalapefy 

and salt. Cook, stirring constantly, U a 

fragrant but not yet browned, 1 to2 

minutes. Add cayenne and cook, sti 

for 30 seconds. Add squash, broth, Ii 

sugar, and 3 cups water. Bring to abi 

lower heat to a simmer, and cook, Si 

occasionally, until squash is tendem 

20 minutes. . | 

2. Ina blender, purée the soup in ba’ 
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Food | Ingredient 





until smooth, then pour back into the pot. 
Stir in cream and adjust seasonings to 
taste. Serve hot, with a swirl of creme 
fraiche if you like. 


PER SERVING 169 CAL., 30% (51 CAL.) FROM FAT; 
3.7 G PROTEIN; 5.7 G FAT (1.8 G SAT.); 30 G CARBO 
(4.2 G FIBER); 1,098 MG SODIUM; 7.6 MG CHOL. 


Butternut squash spice cake 
Remarkably moist and tender, this cake gets 
its warmth from spices like cinnamon, 
nutmeg, allspice, and a hint of black pepper. 
Whole-wheat pastry flour adds nutrients 
without compromising taste or texture. 
PREP AND COOK TIME 1!/2 hours 

MAKES 8 servings 

NOTES Extra mashed squash may be 
served hot with butter, salt, and pepper; 
stirred into soups or stews; or frozen for 
future cakes. Whole-wheat pastry flour is 
sold at health food and specialty baking 
stores, as well as at Whole Foods stores. 
1 small butternut squash 

2 cups whole-wheat pastry flour 

1tsp. ground allspice 

1tsp. ground cinnamon 

1tsp. freshly ground nutmeg 

1tsp. baking powder 

3/4 tsp. salt 

12 tsp. baking soda 

1/4 tsp. freshly ground black pepper 

1% cup unsalted butter, at room temperature 
11” cups packed light brown sugar 

2 large eggs 

1tsp. vanilla 
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Powdered sugar or whipped cream (optic 
1. Preheat oven to 350°. Cut squash! 
half lengthwise and remove seeds. F 
the squash halves, cut side up, on ai 
baking pan, then cover with foil andé 
until tender when pierced with a for) 
to 30 minutes. Uncover and let sit uy 
cool enough to handle, then use ass 
to scoop out the cooked squash fron 
peel. Mash with a fork. Measure oul 
of the squash and set aside any rem) 
ing for future use (see Notes). 
2. Turn oven down to 325°. Butter ay 
8- by 8-in. baking pan and set aside! 
3. Inasmall bowl, combine flour, ali 
cinnamon, nutmeg, baking powdeh] 
baking soda, and pepper. Set aside.” 
4. With a mixer, cream together but) 
and brown sugar in a large bowl un) 
smooth and a bit fluffy. Add eggs on 
time, beating for 30 seconds aftereé 
addition. Mix in vanilla. 
5. Add half of the flour mixture to th! 
butter mixture and stir to combine. 
the cup of mashed squash. Add rem 
ing flour mixture and stir just enous § 
combine. Pour batter into prepared’ 
baking pan and bake until a toothpy 
inserted in the center comes out cle 
50 to 60 minutes. Serve plain or wi 
dusting of powdered sugar or a dol” 
whipped cream. 
PER SERVING 417 CAL., 30% (126 CAL.) FROM FAT, 


6.9 G PROTEIN; 14 G FAT (8G SAT.); 70G CARBO 
(5.3 G FIBER); 401 MG SODIUM; 85 MG CHOL. @ | 
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Pale te fry, part pasta, this zesty mix of beef, broccoli, 


and tomato is a meal in itself 
| BY MOLLY WATSON PHOTOGRAPH BY JAMES CARRIER 


Beef with tomatoes, PREP AND COOK TIME 35 minutes 
pasta, and chili sauce MAKES 4 servings 
While researching a story on Peruvian cook- NOTES Slicing the beef is easier if it has 
ing (“Peruvian Passage,” June 2006), we been chilled for 20 to 30 minutes in the 
came across tallarin saltado, a popular freezer. For less spicy heat, decrease or 
fusion dish that combines Asian stir-fry leave out the chili sauce. 
techniques with beef, fresh tomatoes, Asian 1/2 |b. fusilli pasta 
chili sauce, and Italian spaghetti. It was a 2 tbsp. vegetable oil 
hit here at Sunset: It’s fast and easy, and you _—_1 |b. beef sirloin, halved lengthwise 

| can substitute other meats, vegetables, or and cut into 1/4-in.-thick slices 

| different kinds of pasta. This is our favorite 1 large onion, halved lengthwise 
combination, using broccoli and fusilli. and cut into thin wedges 
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3 cups broccoli florets (about 1 in. each) 
3 tbsp. soy sauce 
1 tbsp. Sriracha (Asian red chili sauce) 
1 tbsp. chopped fresh cilantro, plus more 
for garnish 
Yq tsp. freshly ground black pepper 
3 medium tomatoes, cut into 1-in.-thick weds 
1. Bring a large pot of salted water tol | 
Add fusilli. Cook until tender to the bil 
5 to 10 minutes. Drain and set aside. | 
2. Meanwhile, heat the oil in a large 
frying pan over medium-high heat. 
oilis hot, add beef and cook until it st 
to brown, about 3 minutes. Stir and le 
continue to brown for 2 to 3 minutes 
more. Transfer beef to a plate, reservi 
oil, and set aside. 
3. Add onion to the pan and cook, stiff 
often, until it begins to brown, 2 to3 
minutes. Add broccoli and cook until 
bright green, 2 to 3 minutes. Add soy / 
sauce, Sriracha, cilantro, and peppenm 
Cook, stirring frequently, about 3 | 
minutes. Add tomatoes and reservedy 
and cook until tomatoes begin to releya 
their juices, 2 to 3 minutes longer. Ad y 
the cooked fusilli, stir, and cook until ty 
most of the liquid has evaporated or : 
absorbed by the pasta, 2 to 3 minutes 
Season to taste with additional soys 
or Sriracha. Serve hot with a sprinklinl 
fresh cilantro, if desired. | 
| 


PER SERVING 596 CAL., 39% (234 CAL.) FROM FAT; 
34 G PROTEIN; 26 G FAT (7.9 G SAT.); 58 G CARBO 
(6.4 G FIBER); 1,276 MG SODIUM; 76 MG CHOL. 


Variations 
This dish is extremely flexible, and tf 
soy-chili sauce tastes great with any 
of the following additions and/or sub 
tutions. 
CHICKEN OR SHRIMP Use 1 lb. bone 
skinned chicken breasts cut into Vail) 
thick strips, or 1 lb. medium shelled@ 
deveined shrimp. 
OTHER VEGETABLES Add your favel 
green vegetable (such as green bean} 
zucchini) in addition to or in place of 
broccoli. You can also toss ina thinly 
sliced red or green bell pepper or 1a Ht 
thinly sliced green cabbage (add att 
same time as the onion). 
SWAP PASTAS Try using penne past | ; 
instead of fusilli. Or, for a more authey 
cally Peruvian version, use spaghett 
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Prep: 10 min. Cook: ete Pelee Makes: ae er 5 


Vy | 1 tbsp. vegetable oil . 
Nenad Only Swanson® Broth 4 skinless, boneless chicken breast halves 
THE SECRET: | cup of Swanson’ Chicken Broth , 
Kee RTA Meg unique blend of (Regular, Natural Goodness" or Certified Organic) ieee, 
1 tbsp. minced garlic 
all natural chicken stock, IPAS ome lelceBreonr tam lei 
1/4 tsp. dried thyme leaves | 
perfectly simmered with the 2 large sweet potatoes, cut into 1/2" pieces HHH 
2 cups fresh or frozen whole green beans 


1. Heat oil in 12" skillet over medium-high heat. Add chicken 3 i | 
and cook 10 min. or until well browned. Remove chicken. 
2. Increase heat to high. Stir broth, garlic, rosemary, 


: : thyme, potatoes and green beans into skillet. Heat to a 
So why eerel.g Ta Walter boil and cook 5 min. 


| flavors of garden vegetables 


and sun-drenched herbs. 





: 3. Return chicken to skillet and reduce heat to low. Cover | | 

a Beet add rates flavor and cook 12 min. or until chicken is cooked and potatoes Mi 

are tender. | | 
| 


FOR AN INTERESTING TWIST 

Add 1/4 cup white wine, | tsp. lemon juice and 2 tbsp. 
Dijon-style mustard with broth. Substitute Yukon Gold 
Seve D cream Tle T Cele 


eyo) | cere eeeea as [0,41 


with Swanson® Broth? 





















































Owner Jim Fetzer and 
his feathered partners 
at Ceago produce 

biodynamic wines. 
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naturally 


From cosmic forces to chickens, 
winegrowers embrace nature to 


make wines full of character 
BY SARA SCHNEIDER 


WHEN THE MOON is full at Ceago Del Lago on the 
north shore of California’s Clear Lake, things begin 
to happen around the vineyard: Not ghostly things; 
rather, vines are pruned and wines are blended. When 
the moon’s dark, there’s different activity. The wines 
are racked—siphoned off the sediment in the 
bottom of the barrels. 

The lunar activity isn’t lunacy. It’s part of the 
biodynamic farming system that Jim Fetzer, owner of 
Ceago, and a growing number of other winemakers 
are committing to, including Robert Sinskey and 
Quintessa in Napa, and Benziger, Quivira, and 
DeLoach in Sonoma County. They practice bio- 
dynamic methods because it’s the right thing to do 
for the land, and also because they believe it infuses 
their wines with the most vivid terroir, the Holy Grail 
of winemakers, the essence of the place where the 
grapes were grown. 

A full moon is a great levitating force: The power 
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that lifts tides in the oceans of the world also pulls 
moisture up in grapevines and flavors out in wine lots, 
so it’s the best time to cut back vigorous vines and 
make informed blending decisions. And when the 
moon goes dark and Earth’s gravity holds complete 
sway, the sediment in barrels stays put during racking. 
As Jim Fetzer, owner of Ceago, puts it, “Would you 
try to paddle upstream when the tide is going out?” 
Biodynamic methods go far beyond what you 
can’t do in organicland (that is, use no synthetic 


Biodynamic methods infuse wines 
with terroir, the essence of the 
place the grapes were grown 


fertilizers or chemical pesticides) to what you can 
do to make a vineyard a fully alive, completely self- 
sustaining ecosystem. 

Like making sure that many things are growing 
there, because biodiversity is key to soil health and 
pest management. At Ceago, the vines share the 
property with lavender, olive trees, and other 
edibles. Crop rotation is also important. But since it’s 
a tad impractical to switch out grapevines, cover 
crops—fava beans, strawberry clover—are rotated. 

The fertilizer on a biodynamic farm is “green” too. 
In the vineyards, some of it is dropped directly—by 
sheep and chickens. The Ceago hens live in style: 
They have a mini mobile home that gets pulled here 
artd there, giving them a place to sleep and lay their 
eggs (which you can buy in the tasting room). 
Combining animal and plant lives is key to a holistic 
biodynamic operation. 

The real science and lore of biodynamic wine- 
growing, though, rest in a handful of preparations 
applied at very specific times and some in seemingly 
peculiar ways. For example, ground-up quartz 
crystals are sprayed over the vines in the morning to 
refract the sun and boost photosynthesis, and 
manure is packed into the horn of a cow and buried 
in the garden from the fall to the spring equinox, 
before being made into a microbe-rich spray. 

All of which seemed mystical to Fetzer at first. 
The sight of someone stirring a crock of manure 
to pack into a cow’s horn conjured up witches in his 
head. But now it feels like smart farming—working 
with the forces of nature rather than wresting crops 
from the ground. 

He still can’t explain why burying that manure in 
a female cow’s horn, during the equinox in the fall, 
creates livelier microbial life in the soil. But the result 
is measurable. And the latest Ceago Merlot is more 
expressive of the land than ever—that part’s taste- 
able. So why not dig under a full moon? = 
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Cooper Mountai 
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runchy pecans with toasted whole grains, plump raisins and dates, 
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'd by the delicious taste of homemade. Not art on raisins and dates? 
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of Great Grains Raisin Date Pecan cereal provides 29 g of Whole Grain, ©2006 KF Holdings. 




































































Resources 


Following are sources for some products shown in this 
issue. Care has been taken to verify information, but 
info cannot be guaranteed. Items not included may 
have sources named elsewhere in the issue, come 
from personal collections, or are discontinued. 
ORANGE CRUSH Page 81: Artwork by Dan Magree 
(www.danmagree.com). Page 82 (top): Brown dots 
vase from Jonathan Adler (www.jonathanadler.com or 
415/563-9500). Moroccan print candles from Nest 
(415/292-6199). Plate from Dinosaur Designs (www. 
dinosaurdesigns.com or 212/680-3523). Small 
ceramic dishes from Global Table (www.globaltable. 
com or 212/431-5839). Sgraffito orb vase from Jona- 
than Adler (see above). Page 82 (bottom): Chance 
Intersection artwork by Peter Andrea ($460; www. 
fusestudio.com). Plaza tray in persimmon from Heath 
Ceramics ($40; www.heathceramics.com or 415/332- 
3732). Glass vase from Dandelion (www.tampopo.com 
or 888/548-1968). Page 83: Sun hat by Hable 
Construction ($65) and parasol ($12) from the 
Gardener (www.thegardener.com or 510/548-4545). 
Similar orange handbag available from Lotta Jansdotter 
(www.jansdotter.com). Page 85: Multicolor Sgraffito 
bowl from Jonathan Adler ($175; see above). Dragby 
vase in blue from Ikea (www.ikea.com or 800/434- 
4532). Aalto vase in translucent brown from the 
Gardener ($55, see above). HOW TO MAKE CAT 
LANTERNS Page 88: Black spray gloss paint by Design 
Master (item 8596016252) and wired floral picks by 
Panacea (item 93432600467) from Michaels (www. 
michaels.com or 800/642-4235). Similar stiffened felt 
available from Michaels. OUTDOOR DECOR Page 98: 
Photographed at the Apple Farm, a working orchard 
with three guest cottages (from $175), weekend cook- 
ing classes, and a farm stand open daily. www.philo 
applefarm.com or 707/895-2333. WILD ABOUT 
GRASSES Page 103: Gray stone container from Pottery 
Planet (www.potteryplanet.com or 831/462-9949). 
Page 107: Fiberclay pot from Smith & Hawken (www. 
smithandhawken.com or 800/940-1170). BEST OF 
THE WEST Page 139: Plaza tableware in linen from 
Heath Ceramics (see above). Page 140: Linen table 
runner from Lotta Jansdotter (see above). Holland 
salad bowl from Crate and Barrel ($80; www.crate 
andbarrel.com or 800/967-6696). A FEAST FOR GAME 
DAY Page 150: Teak folding picnic table from David 
Smith & Co. ($175; www.davidsmithco.comor 
206/223-1598). 
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Celebration Idea House 


a 


Special thanks to the companies and individuals listed below, who generously contributed thei 


talent, and products to the Sunset Celebration Idea House (page 120). Their participation help ‘ 
make the house a showcase for inspiring new home and garden products. 


IDEA HOUSE TEAM 
Architect Siegel & Strain 
Architects, www.siegel 
strain.com or 510/547- 
8092. 

Builder Clarum Homes, 
www.clarum.com or 
650/322-7069. 

Interior Designer De 
Witt Residential Design & 
Interiors, www.dewitt 
vision.com or 510/338-1138. 
Structural Insulated 
Panels Insulspan, www. 
insulspan.com or 800/ 
726-3510. 

Charity Partner 
Peninsula Habitat for 
Humanity, www.peninsula 
habitat.org or 650/368- 
7434. 


OTHER CONTRIBUTORS 
Accessories Arch 
Drafting Supplies, www. 
archsupplies.com; Simon 
Pearce, www.simon 
pearce.com; Pelago, 
510/339-7090; Roost 
Home Furnishings, www. 
roostco.com 

Artists Peter Andrea, 
www.fusestudio.com; 
Dave Muller, 510/501-5727; 
Suzanne Onodera/Dolby 
Chadwick Gallery, www. 
sonodera.com; Imelda 
Picherit, www.imelda 
picherit.com; Laura 
Rittenhouse Studio 
Furniture, www.lrstudio 
furniture.com; Heidi 
Yount, www.heidiyount. 
com 

Cabinetry hardware 
Bauerware, www.bauer 
ware.com or 415/864-3886; 
Reveal Designs, www. 
reveal-designs.com 
Cabinetry laminates 
Veneer Specialists, 
847/238-5500. 

Cabinetry lining Cushy 
Cupboards, www.cushy 
cupboards.com 
CaesarStone fabricator 
Fox Marble & Granite, 
wwwfox-marble.com 
Clothing J.Jill, www. 
jjill.com 


Concrete hearth/pots/ 
sink ConcreteWorks 
Studio, www.concrete 
works.com 

Concrete tile floors 
Smith-Laredo, www. 
smith-laredo.com 
Copper fountain Go 
With The Flow Copper 
Water Features, 541/ 
302-6140 

Countertop guest bath 
Renewed Materials, 
www.alkemi.com 
Countertop kitchen/ 
kids’ bath CaesarStone, 
www.caesarstoneus.com 
Cultured stone Owens 
Corning Cultured Stone, 
www.culturedstone.com 
Custom cabinetry 
Amberwood Products, 
www.amberwood 
products.com 

Deck builder Sunbright 
Construction, 408/395- 
1315. 

Dinnerware Lotta 
Jansdotter, www. 
jansdotter.com 
Electrician A&E 
Electrical, 650/593-9111. 
Engineered wood 
Huber Engineered 
Woods, www.huber 
wood.com 

Finish carpenter 
Hammock Construction, 
831/809-5840. 

Firepit Pilgrim Home & 
Hearth, 707/746-1200. 
Furniture David 
Brunicardi, www.db 
furniture.com; Design 
Within Reach, www.dwr. 
com; Propeller, www. — 
propellermodern.com; 
Slater/Marinoff & Co., 
www.slatermarinoff.com; 
Zinc Details, www.zinc 
details.com 

Ginkgo fabric/wall- 
paper Twenty2, www. 
twenty2.net 

Glass art Jeff Benroth 
Glass, www.benroth.com 
Guest bath/kitchen tile 
backsplash Heath 
Ceramics, www.heath 
ceramics.com 
Hammock The 
HammockSource, www. 
thehammocksource.com 


Handbags Vera Bradley, 
www.verabradley.com 
House mover Solares 
House Movers, 925/777- 
9053. 

House rendering Al 
Forster, 707/785-2184. 
Japanese maple trees 
Carlmont Nursery, www. 
carlmontnursery.com 
Kids’ closet doors 
Design Your Wall, www. 
designyourwall.com 
Landscape lights 
Harvest Moon Lighting, 
www.harvestmoon 
lighting.com 

Lighting Artemide, www. 
artemide.us; YLighting, 
www.ylighting.com 
Metal cabinetry insets 
GKD-USA, www.gkd 
metalfabrics.com 

Metal roofing supplier 
Custom-Bilt Metals, 
www.custombiltmetals. 
com 

Modular shelving Infi- 
nite Storage Solutions, 
www.issdesigns.com 
Modular stone deck 
Stone Deck West, www. 
stonedeckwest.com 
Modular wood deck Eco 
Woods California, www. 
ecowoodscalifornia.com 
Ornamental fencing 
GeoMatrix, www. 
geomatrix.info 

Outdoor furniture Ilan 
Dei Studio, 310/302-9222; 
Slater/Marinoff & Co., 
www.slatermarinoff.com 
Outdoor grill Fuego, 
www.fuegoliving.com 
Paint contractor 
DeFranco Painting & 
Decorating, 831/422-9095. 
Paint-exterior This Old 
House paint, www.this 
oldhousepaint.com 
Paint-interior Kelly- 
Moore Paint Company, 
www.kellymoore.com 
Pavingstone Pavestone 
Company, www.pave 
stone.com 

Plumber W.L. Hickey 
Sons, 408/736-4938. 
Plumbing fixtures 
Hansgrohe, www. 
hansgrohe-usa.com ~ 


Quilts Pamelak 
www.pamelahill 
com 
Reclaimed teak 
TerraMai, www.ii 
com 
Resin cabin in: 
shower panelL 
www.lumicor.col 
Rocket growth 
Funny Friends, 
funnyfriends.co 
Roofing contr 
Old Country Ro 
408/448-0697. ; 
Rubber tile ba 
Roppe, www.rop 
Seamstress Ke 
Crowley, 415/67 
Shower doors 
tor Western Sho 
Door, 510/438 0 
Shower surro! 
Renewed Mate 
www.alkemi. 
Soils engineel 
search, www.te 
searchinc.com 
Solar panel 
Corporation, ¥) 
sunpowercorp.c 
Stainless stee 
Blanco Americ. 
blancoamerica 
Structural ens 
Tipping Mar 
ates, www.tippi 
com 4 
Synthetic lai W 
SynLawn, w' u 
com 
Teak shower 
Laura Rittenhol 
Studio Furnitui 
Irstudiofurnitur 
Tile installer 
Co., www.tdtile 
Umbrella She 
Design, 
sheltondesign. 
Vaporproof li 
Lighting, www 
com s 
Vintage furn 
Farm Antiqu es 
3565. 
Windows & ¢ 
supplier Bruce 
Lumber & Su D| 
650/948-1089. 
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ng the first 100 readers to respond and 
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ECTORY you could win a Napa Valley Wine 
ertificate valued at $50. Enjoy a culinary 

on a scenic journey through the heart of 

2y’s picturesque vineyards past world- 

wineries. Visit www.winetrain.com 
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FOUR EASY WAYS 

TO REQUEST 

FREE INFORMATION 

1. Call 800/967-3189 

2. Mail the response card on 
page 55 

3. Fax 888/847-6035 

4. Visit on the web at 
www.SunsetGetaways.com 


Sunset Getaways is an 
interactive, searchable, 
online travel resource 
featuring information from 
our advertising partners 

on accommodations, 
destinations, travel activities, 
and more—all in one 
easy-to-access location: 
www.SunsetGetaways.com 


October specials 

FIND YOUR OASIS. Only minutes from 
Palm Springs lies the unparalleled desert 
sanctuary that is Indian Wells, Califor- 
nia. Here stunning mountain vistas and 
majestic palm trees play backdrop to 
some of the world’s finest resorts and 
spas, as well as golf, tennis, shopping, 
and other year-round recreational activi- 
ties. Visit www.indianwells.org for more 
information. 


CELEBRATE 59 YEARS OF WESTERN 
HOSPITALITY. Rancho de los Caballe- 
ros is a historic guest ranch and golf club 
in Wickenburg, Arizona. Guests enjoy 
horseback riding on 20,000 acres of 
desert trails, golf on one of America’s top 
75 resort courses, and a brand new spa. 
Visit www.SunC.com or call 800/684- 
5030. 


CALIFORNIA’S GATEWAY TO ADVEN- 
TURE. Mammoth Lakes is surrounded 
by two million acres of pristine wilder- 
ness, a landscape dotted by crystal clear 
lakes and streams and framed by the 
rugged beauty of the High Sierra. Golf, 
fish, hike, mountain bike, or simply relax 
and renew in the fresh mountain air. See 
www.visitmammoth.com or call 800/Go 
mammoth. 


A TRULY UNIQUE ARIZONA GETAWAY. 
The summer crowds are gone making 
now the perfect time to visit Lake 
Havasu. With so much to do you'll want 
to stay an entire week. Golfing. Shop- 
ping. Fishing. Boating. Hiking. Bird 
watching. Jet skiing or simply taking in 
one of the Southwest’s most famous 
historic attractions—the London Bridge. 
See www.golakehavasu.com or call 
800/2-HAVASU. 
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ION: NORTHERN 


From oceanfront hotels in Pismo 


and Avila Beach to Paso Robles wine 
country, experience the premier family 
of hotels on California’s Central Coast. 


Wine packages starting at $249 


www.martinresorts.com 





Relax... Rejuvenate... 


HALF MOON BAY, CA 
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Refresh... 


¢ 54 luxurious ocean front suites 
steps from the sand. 


All ie suites feature a fireplace 
and a patio or balcony. 


* So close...(30 minutes from 
downtown San Francisco) 
yet so far away... 


a _ 
at Half Moon Bay 


For reservations 
please call 800.315.9366 
or visit www.beach-house.com 


4100 NORTH CABRILLO HIGHWAY 
HALF MOON BAY *® CALIFORNIA 
94019-0129 


Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochur . 


Family activities for everyone 
Lots of outdoor adventure an 
A warm, family friendly atmo: 


lianas 
Family Guide to Planning | 


A Guest Ranch Vacation | 


Greenhorn Creek Guest Rai 
1-800-33-HOWDY 


ride@greenhornranch.com 


www.greenhornranch.com/gu 


10% Discount For Spring and Fall Trip: 
Quincy, Caifornia 


WHERE 3 
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Now over 1,000 slots! ant 

POMP merle) oy PEOPLE. EAS 
Live Music and Dancing 

24 Lane Brunswick Bowling Center 


PA UCase UC eM ele) 
the signature Seven Sisters Restaurant 


www.blackoakcasino.com 


Toll Free 1-877-747-8777. East on Hwy 108 to Sonora. | 
Exit Mono Way, then right to Tuolumne Rd. j 
Must be 21 to gamble. 
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SACRAMENTO ) 
CONVENTION & VISITORS BUREAU 
discovergold.org | 
800.292.2334 i 
|} 
Hi 
ii 
VISITORS i 
gocalaveras.com | | 
ees Placer County Gold Country i 
ush/ visitplacer.com iil 
Ws 2 Fose. 530.887.2111 ili 
oe © Sw 1 iI 
Fras \| 
F % tees Hii 
% 3 , ! 
SH Ee | 
- } | 
Cool cave & ne, El Dorado, oe WI 
mine tours, year round. woe another name for fun! a | il 
undergroundadventures.com f ] visit-eldorado.com i 
866.762.2837 Efe 800.457.6279 4 | } 
; | 
Peta ” is ’ AWARD INNING RAMILY WINE, | 
a 3 | IRONSTO 
, z | IR TONE 
WPT a "tee | 
Col 12 ees i: inelurdsy 2 Hl 
itor guide CO, _ Hidden vines | 
: in golden times. | 
=a ironstonevineyards.com touramador.com } 





209.728.1251 877.868.7262 | 
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MONTEREY PENINSULA 


: 





Award winning wines handcrafted to capture 
the depth & complexity of both variety & region. 


Small-Lot Limited Production Wines 


[NATION: NORTHERN CALIFORNIA ws 


DL leis 





THE ONLY LUXURY RESORT ON MONTEREY BAY 


Visit our tasting room at 


167 Mill Street ¢ Grass Valley 


166 


Open Daily 


530.274.2164 
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Monterey PLAZA Hore & SPA 


800.553.9430 ~ 400 CANNERY Row, MONTEREY ~ www.montereyplazahotel.com 












=m San Mateo County Convention and Visitors Bureau 


PMc i 
There's a big reason why San Mateo County 
is the favorite place to stay when visiting San 
Francisco — the Pacific Ocean. Start your day 
with the thrilling sight of whales as they make 
their annual migration along our coastline. 
Next experience the adventure of surfing 
with a lesson in the afternoon. Then, top off 
your day with a sunset dinner on the beach 
featuring the freshest, local 
ingredients. And that’s just for 
starters. With so much to see 
and do, San Mateo County 


Seueinnere. can bea hard place to leave. 


The Best of the San Francisca Bay Arca 
































Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochure! ' tise 


SANTA CRUZ COUNTY 


ont vacation homes | 


Oominiums in a 
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on eee Bay 
, restaurants,\) 


world- -class goli 
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Drive into Yosemite Natior 
Park through its most scel 
gateway. Affordable lodgir 

abundant attractions, . 


convenient travel service | 


Get your FREE Visitors 


Guide today! 


wy 


WES EMITE 
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www. yosemitethisyear.c ( 


559.683.4636 
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CASA BLANCA INN 
AND RESTAURANT 
33 Ocean View rooms 
all distinctly decorated 
and an award winning _. 
_.~.. festaurant sets the 
mood for an evening 
of dining and relax- 
ation. At Casa Blanca 
Inn and Restaurant 
we have only one 
point of view. The 
Ocean! 





Cail 1-800-644-1570 
www.casablanca-santacruz.com 


s 







SANTA CRUZ 
HOTEL GROUP 
Distinctive collection 
of hotels, with 


impeccable attention 


to detail and a full 
array of amenities, 
ideal for a business 
trip, romantic 
getaway or family 
excursion, 


Call 1-800-535-8360 


Wwwwsantacruzhotelgroup.com 


L Ovrbuaches awystithot 


DESTINATION: NORTHERN CALIFORNIA 


ee 
PAJARO DUNES 
COMPANY 

Located in a rich wet- 
land preserve with 
miles of pristine 
beach. Fully equipped 
one to five bedroom 
condos and beachfront 
homes are the perfect 
getaway! 





Call 1-800-564-1771 


Wwww.pajarodunes.com 


SARTO, (4p 


CONFERENCE & VISITORS COUNCIL 


‘To plan your fun filled family vacation, visit us at www.santacruzca.crg 
Or call 1-800-833-3494 for your free Santa Cruz County Traveler’s Guide 


THE SANTA CRUZ COUNTY CONFERENCE AND VISITORS COUNCIL 








SEASCAPE 
RESORT 


Steps from the beach. 


along the Monterey 
Bay, Seascape 
Resort offers sweep- 
ing ocean views, 
luxurious suites and 
villas, and a host of 
resort amenities. 


Call 1-800-676-1701 
www.seascaperesort.com 


2 
‘i 
ea 


sie 


HILTON SANTA 
CRUZ/SCOTTS 
VALLEY 

Nestled in the wooded 
foothills above Santa 
Cruz and the Monterey 
Bay, you'll find luxury 
just minutes from the 
beach and world 
famous golf. 


Call 1-888-445-3010 _ 


www.santacruzscottsvalley.hilton.com 
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EXPLORE 


Experienced Tr ee re GRAND CANY( 
Tours h(E ten ow) . 2 BY RAFT 


Tee LTT | ALL INCLUSIVE EXPEDITIONS 
ata 4 oti} Free Color Brochure 


peu ae Bee Pe ee GRAND CANYON 
: : _ EXPEDITIONS 


Authorized Concessionaire of The National Park Seryr 
Outfitters for the 
National Geographic Society, and others 


Toll Free 1-800-544-2691 
www.gcex.com 
or write P.O. Box O Kanab Utah 84 










Make your next getaway 
Perv s On OMe 
















Save sate) im el} 


Gray Line of Alaska 
Call 800-544-2206 


Dees de “STO” hi 


$129" 
New Mexico BeD & BREAKFAST ASSOCIATION ee % capes i 29 
— Free Memeer Directory — : ey ‘ ue ie * Quaint historic downtown * Pool & Spa 


1551 South Vulture Mine I Jickenburg AZ 85390 * Authentic Millhouse * Full Service Rests 


We Know New Mexico's Secrets 800/374-3705 | 
ees And We're Telling All 2015 Monterey Street San Luis Obispo, CA 9341) 


*Valid Sunday thru Thursday, based on availability. 
1-888-661-6649 {gAEXico Www.nmbba.org 
























Excludes holiday periods. Expires 12/20/2006 











Drive or fly to Costa Mesa in ts heart of The 0.C. this holiday season. Ask for the “Holiday Drive/Fly And 

Dine” package. Stay in one of our nine hotels and receive a $20 restaurant certificate per reservation 

every night of your stay, plus a $30 gas or airfare reimbursement, and a $25 South Coast Plaza shopping 

certificate so you can enjoy The Ultimate Shopping Experience. Enjoy more than 100 casual dining to 

reservations-only hotspots. And see holiday shows in our fabulous Theater & Arts District, showcasing the 

new 2,000-seat Renée and Henry Segerstrom Concert Hall, Tony Award-winning South Coast Repertory 
and the world-class 3,000-seat Orange County Performing Arts Center. 






Call 800.399.5499 or visit us at www.costamesa-ca.com 
oad return to pamper yourself with the “De-Stress Drive/Fly and Dine” promotion, valid 1/1/07 — 2/28/07. 


AYR HOTEL & SUITES 800.322.9992 RAMADA LIMITED & SUITES COSTA MESA 949.645.2221 
COSTA MESA MARRIOTT 800.228.9290 Code DTPG RESIDENCE INN BY MARRIOTT 800.331.3131 Code DIN 
HILTON ORANGE COUNTY/COSTA MESA 800.HILTONS THE WESTIN SOUTH COAST PLAZA 800.WESTIN1 
HOLIDAY INN “OSTA MESA 500.HOLIDAY WYNDHAM HOTEL ORANGE COUNTY 800.WYNDHAM 
HOLIDAY INN EXPRESS HOTEL & SUITES 800.HOLIDAY 


Subject to Availability, Not Valid Wit Other Offers. Offer Valid 11/3/06 — 12/30/06 




















Explore this quaint, back coun 

where you can still visit wi 
award-winning artisan wine 
www.PlacerHillsWineTo 
www.visitplacer.com 


1-866-752-2371 
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plore Historic Gold Rush Towns 
Fine Dining, Art Galleries, Antique 
Shops Parks & Museums 
Historic B&B’s & Classic Hotels 


Play Outdoors 
Whitewater Rafting, Hiking, Boating 
Fishing, Camping, Wildemess 
















Taste Award Winning Wine 
Ranchmarketing, Apple Hill & more 


EDC Chamber of Commerce 
Visitors’ Authority 800-457-6279 
www.visit-eldorado.com 


RA 


Get in the Game 





yourself in Northern California's newest 
pt. In Placer Valley, our rural charm and 
excitement are your winning combination. 





ique wineries = Thunder Valley Casino action 
d-winning restaurants = Westfield Galleria 
g = championship golf = regional festivals 
Eggplant Festival * Oct. 8 — Farm & Barn Tour ° 

Placer Wine Opener * Nov. 11 —- Cowboy Poetry 
3-19 — Mountain Mandarin Festival 


YORCHID 
mw iT ES 
ith us in Placer Valley 











pk about our Placer Valley Tourism special. 
; Reservations 800-882-7848 

| wwwaorchidsuitesroseville.com 

| me MCKIE Colm Ch] (6 

°-0522 » www.placertourism.com/guide 
vy 


GOLD COUNTRY LAGUNA BEACH 


MT 


Resont & Catino 


HUMBOLDT COUNTY REDWOOD COAST 


Miranda Gardens Resort 
Located on The Avenue of the Giants 


We offer 16 antique 
furnished cabins to 
accommodate the most 
discerning guests. All 
with private baths, tv, 
refrigerators, private patio 
or deck and coffeemaker. 
Let the redwoods soothe your soul! 
Where you can step back into 
time while enjoying the 
amenities of today! 
P.O.Box 186 - ai ey 
Miranda, CA 95553 ° 
www.mirandagardens.com ¥q 












MARIN COUNTY COAST 























laguna beach 





girls just want to have fun! 
Take a Girlfriends’ Getaway to 


mnt Laguna Beach! Book your special 
\ / getaway package today! | 
' Laguna Beach - it’s play time! | 


wwwvisitlagunabeach.com 
800.877.1115 





Take a deep breath, 
a Ta OMT aU Tae 


REDWO OD 
eye 


800-346-3482 Www.redwoods.info 
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Point Reyes Waterfront Resorts || 

Lodging © Dining ¢ Cottages 
Nature Tours & Conference Center 
Kayaking © Horseback Riding ¢ Hiking 
800 
Wwww.enjoyt 


Nee 














339 
ei Z 








ftise in The Sunset Travel Directory,© call 1-877-748-0737 
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a Indiscovered 
“CAT NU Male 

®\iendocino : 
Pen 


SENG Wh. y 
www fortbrags ‘com. 


ce 


Calidoga Spa Hot Springs 


¢ four outdoor mineral pools 
¢ mud baths ° mineral baths * massages 


1006 Washington Street, Calistoga, CA 94515 
866-822-5772 


www.calistogaspa.com 


GET SWEPT AWAY 
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ith Annual 


Re lama LIC 


October 7&8 
2006 


Learn more about the infamous Donner 
Party and other emigrant experiences. 
Pe UCem OPAC COMIC REO CMMI 


views and emigrant history. 


RESERVATIONS REQUIRED 


an 
TRUCKEF 866.239.5605. 


www.truckee.com 


CHAMBER of COMMERCE 


What is your dream of the ultimate 
Southern California lifestyle? Is it 
fashionable customers browsing in 
luxurious shops? Or admiring the view 
from a restaurant terrace overlooking 
a scenic harbor dotted with yachts 
and sailboats? 


Perhaps it’s a convertible cruising along 
Pacific Coast Highway with the surf and 
craggy coastline mere feet away, and 
then quietly escaping to an upscale hotel 
and a relaxing massage at the spa. 


__|s this merely a dream or simply 


another day in Newport Beach — 
“Orange County's diamond destination? 

Known for sophistication and elegance 

that attracts people seeking the good - 


, life, Newport Beach hasbeen the 


-ginireene for the rich and famous «= 
for decades. Come escape and see 
how this dream is only too real. 


NEWPORT BEACH 


CONFERENCE & VISITORS BUREAU 
Coe Een Bo OF R Ne 


www.visitnewportbeach.com/sales 
800-94-COAST 













Carson City. 
Virginia City 


Northern Nevada's Sisters in History 












Take a trip to the 1870s, when 
fit Nevada was one of the 
© richest places on earth. 
For reservations and a 
brochure of savings, visit 
our websites or call. 


(800) NEVADA-1 visitcarsoncity.ce 
(800) 718-SLVR virginiacity-nv.or 





































California Train Adventt 


See California& [= 
experience rail rise. 
travel at its finest. aS 


ae ey 
The Skunk Train is |? 4 
one of America’s . o 
most scenic railroads. 
Trains depart from 
Fort Bragg & Willits. 


SkunkTrain.com 


The RiverTrain offers 
scenic trips between 
Woodland and Sac- 
ramento. Ask about 
Great Train Robbery or 
romantic dinners. 
SacramentoRiverTrain.com Lo 


Sierra Railroad 
features romantic 
dinners, murder 
mysteries, brunches, 
wild west shows and 
more, Sierra Railroad 
is 1-hour from the Bay ™ = 
Area or Sacramento. = . 
SierraRailroad.com | —_ 
800-866-1690 


Call for Free Travel Guide - Ask About Our Hotel PG) 
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¢ mountain to light up the lake. 

or linger at the waters 
d, memories are made in Lake County 
YOUR FREE ew 
-800-525-37 
aeeees 


[or TE at 


a 


“rq }URTLE BAY 
(mm EXPLORATION PARK. 
' a Maman Hatire 


) HBBS0 - WWW.TURTLEBAY.ORG 
EDDING, CALIFORNIA 
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UUII 
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CORDEVALLE palm (ese L 
A ROSEWOOD RESORT 


MARTIN, CALIFORNIA 


Cfo hay or Ana 
For Special Sunset package 
call or book online at 
408.695.4500 i 


www.CordeValle.com/sunset 


PALM DESERT 


800-873-2428 


www.palm-desert.org/ct 





mu a ea ee ae a 


AMA etic eed Springs .com 


Expect understated elegance with a tradition 
of discreet service and refined comfort in 

an intimate setting 

Weekend Escape Package includes: 

¢ Luxurious guestroom 

¢ Sumptuous full American breakfast for two 

¢ Arrival amenity 


¢ Evening turndown 4 * 
¢ Complimentary parking 1 99 
¢ Late check-out package plus tax 


For reservations, please call: (800) 368-2468 or (650) 322-1234 
For more information on packages, please visit www.stanfordparkhotel.com 
100 El Camino Real * Menlo Park « California 


STANFORD 
PARK 
HOTEL 





“Subject to availability and restrictions may apply. Offer expires October 31, 2006 


call 1-877-748-07: Sunset October2006 168C 


For a Free Vacation Guide or Relocation Guide 



































































































ee \AN 120 Wineries 
7 di “L, 50 Lodgings 


2 a oe. 2 Northwest 


Sonoma 
46 oF County 


: ne oe : Derfect eT ad 


Va) is FREE es 


ie 


ps dallaesne com 


pa ae 
Wine & Food Affair - Nov. 4 & 5, ‘06 
Winter Wineland - Jan. 13 & 14, ‘07 


Tickets online: www.wineroad.com 
or call (800) 723-6336 


| ‘ . 
ca he CHAMBER OF COMMERCE 


800/897-1164 








www.tourism.novato.org 


m@ Marin County VisiTORS BUREAU 
866-925-2060 
www. visitmarin.org 


stay MA tolitt) 


wha 


‘O/T. 
ALTA f 


the redwoods, come relax 
in pence, comfort and 


HOT TUBS rt POOLS 
GOLFING * HIKING 


t Ferry to San Francisco » Short Drive to Nee Valley 
Mare Island Tours * Vallejo History Museum + World-Class Golf 
Affordable Lodging Group eae Contact Carrie 


ae e-) 
VEGGIES 
FLOWERS 
NURSERIES 
U-PICK 
Pe 
CHEESE 
TS 
=} AN ES 
MEAT 
ee eddy A) 
CHRISTMAS 
TREES 


Since 1973 « The FREE Resource For 
Year-Round Family Fun and Shopping at the Source 


800-207-9464 


www.farmtrails.org 


SONOMA COUNTY 


Enjoy sun, surf and golf on 
the Monterey Bay. Large 

> selection of properties. 
Bailey Property Management 
‘| k www.baileyproperties.com 


wn La as BE 1-800-347-6830 
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Exclusive property in the LA a 
just minutes to major 
attractions and entertainmen| 
Perfect for work or yacation tra! 
Sno cnca UDC nem CORE arte 


Visit www.sleepinla.com 
call 505-610-6543. 


eee . 
iis x94 ( oil! 


Visit us at 
www.homeofyosemit 


sc <2, 


a oa aioe 
1-866-425-5 


Unique vac 
rentals in the?! 
Yosemite cloi} 
Yosemite Va}... 
Badger Pass i i 













| 
| 
{ 
| 








ITE NATION 


Bar M Ranch~ 


ss Lake, near . I | 
- Your Western Escape! it | 
‘ ij 


Vational Park 







Peay 
> 


Enjoy home-style | 
hospitality in a historic, 
dude ranch getaway 31 miles Hey 
east of Pendleton, OR. 


hd it) 


Ronee eee Loh 








| Sugar Beach Resort 
Beachfront Property CONDOS ‘< Wa | 


Per night | 
Book online! 7” $7] 35 424-1215/06 | Wy 


_7 night min 








A Division of McCoyTravel. com 
hk ampaciric 


— 





——$_$__—__— 


www.crhmaui. com/sunset 


eB) Cet Rentals Hawaii 
Maui's condo do experts! 1 -800- 367-5242 - I} 











ResortQuest Kaanapali Shores 


ResortQuest Hawaii has 27 hotels and condominium 
resorts on 4 islands. On Maui, ResortQuest Kaanapali 
Shores is a full service resort condominium located 
beachfront on world-famous Kaanapali Beach. 


» Spacious 1- and 2-bedroom suites 

* Poolside dining, tennis courts, two jet spas and 
fitness center 

» Spa services, aromatherapy and indoor/outdoor massage 

> Experience “our Hawaii, your way” with our 
complimentary “Aloha Book” filled with offers 
that help you share in our culture, history, cuisine 
and attractions 


2 OEE SLE LE NEED IDLE OEP PEELE EIR: 








combined years 
to prove it, 



































RQKaanapaliShores.com 


, {1 


ERN SNOW-CAT SKIING 
* www.greatnorthernsnowcat.com 


Uns SKIING LTD 


©RESORTQUEST HAWAII 2006 
SRE RWLE ESSE AIL RAE LEIDER BOL NE 

















RESORTFQUEST. 
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OUTRIGGER 


CONDOMINIUM 
COLLECTION 


room to bring you closer together. 


enting a dozen distinctive and spacious resort 
pminiurns that provide each guest with a unique 
p experience. Perfect for a romantic getaway or 
bs of friends, select an Outrigger Condominium 
hu, Hawaii's Big Island, Kauai or-Maui 
|-800-OUTRIGGER or visit outriggercondos.com 
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ISLAND OF MAUI 





ew 





om Dis 





Saag 







“ "G all 


MAUI + MOLOKAt« LAN 
| 


ISLAND OF OAHU SPECIAL TOURS 


PARADISE ON THE BEACH 
LUXURY VACATION HOME, 8 bedroom, sleeps up to 14 on 
famous Kailua Beach. Surfing, swimming, sailing. 
Just minutes from shopping, Waikiki and Honolulu Airport. 
Swimming Pool & BBQ. 2 Bdrm. Guest House also available. 
Call for color brochure. 
V. Wong (808) 595-3168 e x 
15 Homelani Place, Honolulu, HI 96817 trainatde in-the: 
Web Site: http:/Awww.808.com/hp/kailua/topmost.htm| Western Hemisphere! 









HOUSEBOATS TRAVEL SERVICES 











_ ES 60-80% OFF RE 

Best Resorts, Prices &)) 
Visit 450+ Resorts C 
Call For a Free Ca; 


800.514.5671 
LP» 







7e¥) 


Oo Go Sump in a Lake! 











One-Bedroom Condominium & a 
Budeer Rental Car 


ETI EPP ea ca caN eral tere 















mon ere G + 
EL Ca DE e aways 
> ly sas Pabtaiehan Searchable online ; 
eee a ee er CPC) 2 
| fe travel resources from — 
7 800-752-9669 Sunset advertisers ‘ 
PURE évencrown.com/sunset Explore the West. Sunset has 
a Away With Us. made it easier than ever to fini | 
Authorized concessionaire of the eer eel aslea |e) information on destinations, ine 
and a partner with the Shasta-Trinity National Forest accommodations, travel activiy .. 
and more from our advertisers\, 
Sunset Getaways is an interac} ;, 
searchable online travel resouii} { 
with hundreds of listings, incluw? 
free travei guides and a ie 
Siscounts! oa 




















Se 7 


SunsetGetaways.c} rn 





8/19 - ‘10/13/06 | BIDWELL MARINA 


and 

12/2 T2506 | LAKE OROVILLE 
| California’s Best Kept Secret 

| 167 MILES OF SCENIC SHORELINE 
| Central California (70 miles north of Sacramento) 
| DeLuxe Houseboats at Competitive Rates 
(800) 637-1767 (530) 589-3152 
| www.GoBidwell.com 


REAL ESTATE INFO? JUST ASK! 
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TO 


N.MTHOODTERRITORY.COM 
888.622.4822 
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Expec Ct 


grape things 
it the 


Land of Unpgua / 











People all over the world are talking about our award-winning wines... 
join in the conversation when you visit Roseburg, Oregon, the heart of the Land of Umpqua. 
For a free vacation guide to our land call 800-440-9584 or visit www.LANDofUMPQUA.com. 
































e the river cruise 
age as we take you 
h the heart of 

ith this colorful 
VD. Glide along 
Danube, Elbe, 
une rivers past 

castles, windmills 
h, romantic vineyards. 


Call Now for your FREE DVD cans 


-877-523-0575 1 


You can also visit us online 
yd.vikingrivercruises.com | 
fill in the coupon below and include 


email to receive Insider Specials.” Jt 
¥ ~_— i a EE Tamas PO Fen 


























| State Zip 


CST # 2052644-40 


} | iking River Cruises >») ij 


oga Ave. #200, Dept. 100GH V IKING 
hd Hills, CA 91367 RIVER CRUISES 


—_— = oo ll 





Bainbridge Island 
Washington 
Just Far Enough 
To Get Away 


www.bainbridgechamber.com 
www.bainbridgelodging.com 


1-866-805-3700 








Sheridan, Womiy 


Be 
; 
F 


Magnificent.Scenery = 

NET AE CONAN Eb etm nt 
And everything else to° makes 

your stay memorable! 


a ial 
- 


i _ 
Por more information on Poulsbo and all 


p Giavle 
Be were 


Stet ioe arent ie 


pei S 00 b0 50 8 8 fb, 





Www. visitkitsap.com 


1-877-768-5726 


Tam Bee 
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| SPECIALTY SCHOOLS 

























SCHOOL & CAMP DIRECTORY | 


| 
} 
} 





Our best teacher for troubled Bide: Mother Nature. 


When a kid has troubles inside, it’s often helpful to head outside. The Montcalm Outdoor 
“« Challenge helps troubled kids face the core of their problems to discover healing and bn 4 7; 


beg 6S | hope. To learn more, contact us at 866-244-4321 or montcalmschool.org. $s C H O O L Sa 
a om FOR BOYS AND GIRLS 


= Al boon, “Mf stoh bean 







NOT EVERY PROGRAM PX Taam ily : 
ae Se TE yeel ee a mem Ada aati a) I e en Fe ock q 
_ Your choice can make the difference As i isali 
pen Achievement Academy is a licensed treatment I " : 
between his/her future success or failure! | program that integrates intensive therapy and i 5 
__ * Mistakes are costly in dollars and time. experiential education in a healing wilderness 1 T anyon C 
| Mistakes deepen suffering. environment. 1 
Pope. ie ey eae Aspen has a sixteen-year track record of effectively treating i 4 
De AG ce Ses, : teenagers who exhibit such self-defeating characteristics as: 1 Hope for the future. oe 
‘The right choice for your child depends on » Substance abuse + Family conflict Healing wounds from thet 
many factors i * Oppositional defiance + Low self-esteem "i 
= se ce * ADD/ADHD “ + Lack of respect to authority e Boys and Girls 12-17 
Ve Virginia Reiss has helped over 5,000 * Academic underachievement + Negative peer relationships 1 ‘ : 
| families make these difficult decisions. a 1 ° Strong Therapeutic Environmi 
FU ahdegeaee dococaaneeee Admissions: 800-283-8334 AN > | f. 7 Lite Skills Development 
nee weit : to Reeies, a a Www.aspenacademy.com j °Accredited Academics 
— 1 Substance Abuse Treatment 
' ¢ Family Involvement 
i °Athletics 
; “Preparing Youth for succes 
: 1-800-635-4441 
1 www.rrrtc.com 
& 


Nommeaernod .ree Catalog 


*Specialty Schools 


*Behavioral Programs 
“Treatment Centers ISVOURMEEN) | » 
BEADED OK DISAST Z 


*Short & Long-Term Options 
AFFORDABLE OPTIO. 


Receive immediately online at FOR TEENS IN CRIS! 
specialtyboardingschools.com 
or call 


ey 800-981-2876 | | Lees 


www.theacademyusa.co/@) 


Options for Struggling Teens TESTE 
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SmveraDo Boys RaNcu 

A unique therapeutic boarding 
school for boys 13-17 

Promoting healthy healing 

— from within 

Th 435-676-8482 


.Silveradoboysranch.com 





ap Above. 
» Leaders 
Beyond. 





The opportunity to soar; 
ibility to achieve; the drive to excel. 
Riverside, we make it happen. 


Grades 6-12, SACS-SAIS accredited 


\.200-GO-CADET Ree Peek et) 
70-532-6251 * www.cadet.com 
Gainesville, Georgia 








For 33 years we've been 
helping young people, ages 
12-19, realize their true 
potential. 

PROGRAMS FOR ~ 
+ ADD/ADHD Teens 
* Underachievers 


+ Leadership & Character 
Development 


« College Preparatory Curriculum 
ACTIVITIES INCLUDE ~ 
+ Competitive Sports 

+ Equestrian, Mtn Biking & More 


ep * Boarding School ° Grades Sai me 
9393 





GARDEN & OUTDOOR LIVING DIRECTORY 


Alva edit oe 


The arr for pane 


Swim against a smooth current adjustable to 
any speed or ability. Ideal for exercise, water 
aerobics, rehabilitation and fun. Just 8' x 15', an 
Endless Pool® is simple to maintain, economi- 
cal to run, and easy to install inside or out. 


Already own a pool? Ask about the QKrasmeane 


For Free DVD or Video Call 
(800) 233-0741, Ext. 4621 


Visit www.endlesspools.com/4621 


© 00000000 OCOCOEOOO®O 
< REDWOOD . 


é GREENHOUSES ° 


America’s BEST Values! : 


GROW YOUR OWN FRESH ORGANIC FRUITS & VEGETABLES 


OR BEAUTIFUL ORCHIDS AND TROPICALS IN YOUR EASY TO 





ASSEMBLE SANTA BARBARA GREENHOUSE KIT. 


FREE CATALOG (800) 544-5276 
email: robsbg@aol.com 
website: www.sbgreenhouse.com 
SANTA BARBARA GREENHOUSES 
721 Richmond Ave.-S Oxnard, CA 93030 
©000800800000808008000008080 


Lightweight, durable, simply stacks & bolts together on any 
PEER CMB RUE Cs mee RT 


Ce REEMA alc UE lea A OL 








* Direct from factory 

* 20 to 40% off retail 

¢ Portable propane gas fireplace 
* Entertain day or night 

* Styles to suit any decor 


Order online +:--:+-+-+*-- 


PATIOEMBERS.COM 


www.canadianindianart.com 


Moon Mask by Jacob Lewis 


Avoid interrupted service. 
Notify us eight weeks before 
moving. Send your Sunset 
label, 


address 
and moving date to P. O. Box 


62406, Tampa, 
4068, Attn: 
Address. 


FL 33662- 
Change of 
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Se a Fj 4'0" to 6'0" fe) ae 
eKits or Welded <a). Pe: eAll Oak Se UL ot 
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The best selection, quality, and prices! 


Since 1931, The Iron Shop has enjoyed a reputation for outstanding design and fabrication of spiral 
stairs. Today, we utilize computer-aided technology throughout our production process successfully mixing 
state-of-the-art manufacturing with Old World quality. Offering the largest selection, highest quality, and 
lowest prices in spiral stairs—we make sure that you get the right spiral to meet your needs, available in any 
height and BOCA/UBC code models. And our spirals are still made with pride in the U.S.A. 


Call for the FREE color Catalog & Price List: 


1-800-523 «] 42 7 Ask for Ext. $ 


or visit our Web Site at www. ThelronShop.com/S 


Main Plant & Showroom: Dept. S, P.O. Box 547, 400 Reed Rd, Broomall, PA 19008 
Showrooms / Warehouses: Ontario, CA * Sarasota, FL * Houston, TX * Chicago, IL * Stamford, CT 


Installation Video featuring 
“The Furniture Guys” 


“The Fumiture Guys” is 
a registered trademark 
belonging to Ed Feldman 
and Joe L'Erario 





“Custom Tailored” Table Pads 


Elegantly handcrafted to fit any type table. 
Priced 20% to 50% below retail stores! 


Shipped directly to your home, sss 
Your satisfaction guaranteed! @ 
Lifetime Warranty. 

@ Made in the USA. 


Get the protection your table deserves. 


Request your FREE CATALOG for more details. 


cali Toll Free: 1-800-444-0778 eExt.1300 


Visit online: www.guardian-tablepad.com 


cle asfltet ae 
happen by design 


The architects and designers, project 
managers:and craftspeople who listen. 
Only uy proudly offering 
Deck House, Acorn, and The Dwell 
Homes by Empyrean. Your house, 
your way. 


EMPYREAN 


ARCHITECTURE / PLANNING /FABRICATION 





Low Prices. 
Name Brands. 


Call for pricing. 
1-800-741-0571 


To order our Design Portfolio, please contact us at 
800-727-3325 or online at www.emp-apf.com 
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Modular cedar do-it-yourself des 
____ for outdoor living 
2") VixenHill.com 
uous) 800-423-2766 














° 800-679-C 
americanblind 
BLINDS, WALLPAPER & MORE Design your lool. Lav 








Hunter Douglas® « Levolor® » Waverty* & | 


Ist quality name brand 
blinds & wallpaper at 
guaranteed low prices! 










and shop over 500,000 pr 









Call or log on to order 
our FREE catalogs! 








Baby « Bill 
t f Frames © Hole 
Jewelry * Orn. 


800.270.4009 
www. Bevery Pie ney com i 
3164 Peachtree Road N.E. * Atlanta, GA 303))% 














4 f 
To Your Gr | 


ab UN 
Free catalog featuring 100 
organic, natural & gluten |} 










whole grain products: ’ 
a 


www. bobsredmill.com/e I 


(800) 349-2173 j 


Whole grain foods for every meal of the 


j 
} 
| 
i 







SHOPPING DIRECTORY 

















_ China, Crystal, 
Silver & Collectibles «, 
Old & New - Buy & Sell 
10 Million Pieces 
183,000 Patterns 


Call for FREE lists 


E PLANK FLOORING 






























of each of your patterns. ee 
1-800-REPLACE ~~ AS 
| (1-800-737-5223) - a | is | ol © Pe 
PO Box 26029, Dept. TU a> : 
Greensboro, NC 27420 jg Bonds hundreds 
www.replacements.com® "> of materials 
: including wood, 
LACEMENTS, LTD. fp 
, more! Incredibly strong 
: oan & 100% waterproof! 


vn Home and 
housands 


The fough 
_ Tape On 
Plane a 











(a5 
lu 
a’ 
i 
Si. 
i, 
== 
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Organize 
ur Closet 


The original source of wide plank floors 
since 1966. Family, trust, quality. 


A wide variety of design options 


Carre ts 11 
~ - 







to fit any style of home and any budget. 








Extra Thick. Extra Stick. 
New Gorilla Tape sticks to things 
ordinary tapes simply can't. 


Call for your free portfolio. 


866-595-9663 


Serving the West from our Denver showroom. 


ee 


arlisle 
JO H o CHRI STIAN © Wide Plank Floors... 


Finely crafted. Trusted for generations. 


aa 
r ‘. 2 
4) a 
frp ff 


say, AVAILABLE! www.wideplankflooring.com 
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yi d ae Anniversary STEEL PEN aN E eS INC : 
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IN ROMAN NUMERALS! 


December 11, 1998 
XII Xl MCMXCVIII 


| Hand Crafted 

| Quality Now 
; IEE 
On-Line 


_ gods wee plosct pace but AVAILABLE IN STERLING SILVER, GOLD & PLATINUM: FROM $590 
g organized is hard, especially when FREE CATALOGUE - PRICES SUBJECT TO CHANGE 


urrent closets are overflowing with RINGBOX.COM 1-888-646-6466 





les-old debris. This new Sunset book | 
5 you to the most approciate configu- | 
and materials, whether for clothing 
s, crafts nooks, or the pantry. Before- 











er makeovers illustrate a variety of | 
solutions for bedrooms, home 
pantries, craft centers and more. 
by-step photos and illustrations help 
bmplete your very own smart closet. | 
{ 

p, 128 pages 
f 


since 1991 
ee ev 
Praaeecseceecres erence | 


Or pia 


Guaranteed Quality 
and service from America’s 
premiere table pad company. 


| Corporate 





i i ice i i i | Gifts 50 the 
able at your favorite bookseller Free measuring service is available in most metro areas. Your { SoUISs JU S} 
{ or visit us online at satisfaction is guaranteed with our 30-year limited warranty. PL 
i | Special 
www.sunsetbooks.com C bl d | special 
of | é ustom Ta e Pa S | Occasions ns 





distinctive gift packages 








a R 1-800/328-7237 ext.281 


www.sentrytablepad.com ——__ 
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MAGAZINE 


WINECLUB:. ~—_..| _ 


EXPLORE THE/WINES OF THE WEST 


) i 





4 


Tg \ a) te 
Great Food. 


J 
i 


Great CT i am 


THE SUNSET MAGAZINE ) 
WINE CLUB GIFT MEMBERSHIP... 
is perfect for weddings, housewarmings, 
birthdays, holidays, or any day you want to 
give something special. 


Each monthly shipment includes: 


e Twowines hand-selected by Sunset Magazine’s editors 
and expert wine panel. : 2 


e Wine and food pairing cards that perfectly pair wine | 
with various dishes as “kitchen-tested” by Sunset’s 
test cooks. pe 

e The latest:issue of Sunset Magazine Wine Club eee a 
newsletter. bs ne 








Sign up at www.sunsetwineclub.com/give or cal! 1-877-499-4} 


| 
& } 
x eels 4 “; ~*Z " 3 
; a Oe as tae “ye i 
. 4 , a , . ~ yi i Fe £ 
r > ¥ : . a ' 
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ela 


*The 10% discount applies to the 3-month gift membership (regular $133.35), 6-month gift membership (regular $266.70), and 12-month gift membership (regular $533.40) only. Due to alcohol regule 7 


from state to state, we are only able to ship to CA, IA, ID, IL, MO, MN, ND, NE, NH, NM, NV, OH, OR, SC, TX, WA, WI, WV, and WY. Pictured wines may be subject to substitution by wines of equal or§ a 
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SIFIEDS 


y CARD GAMES 


milytime FUNAGAIN. World’s 
ction of Games For All Ages. 
Titles 
lized Customer Service 
n Online 

t Pricing 

again in Ashland, Oregon. 
dditional 5% Sunset Reader 
Visit 
w.funagain.com/sunset 


/RUGS/FLOORING 


19-9784 CARPET, ceramic, tile, 
is. 5% over cost! American 
akers. 


[SLE WIDE PLANK FLOORS: 


is been hand crafting traditional 
k floors for nearly 40 years from 
ected Antique & Old Growth 
rdwoods; crafted in widths 
9 20". We ship anywhere with 
& design options for any style 
ee portfolio. 866-595-9663. 
leplankflooring.com 


BARN - Buy all major brands 
ale. Largest selection of 
1stock. 800-345-0478. 
9etbarnusa.com 


=RYSTAL/SILVER 


r1 UED AND Preowned 
re. Buy and sell by the piece. 
888-757-8282, www.edish.com 


INUED PATTERNS 

e - Glassware - Flatware. 
fable - Directory of Dealers. 
jurtable.com 

it? 800-600-2127. 


(RACUSE, Oxford, Gorham 
sd china. Lenox crystal. Buy/Sell. 
93-6226. www.ceeceechina.com 


) Irrigation made easy. 
your FREE Design 
877) 246-3747 


FACT KIT How to 
rant long-stemmed 
( antingsweetpeas.com 
)0) 371-0233. 


AS Garden Notecards 
)Garden Diary. 
s0usgardenscompany.com 


ASSIFIEDS rate is 

Oword minimum. 
ore issue placement. 

lisher’s approval and 
rency. Media People, 
Magazine are not 
pographical errors or 

ayment is required for 

and order form, call 
ONARO at 

NC., 800-542-5585, 
‘ax: 860-626-8625, 

@mediapeople com 


To advertise call 1-800-542-5585 


GROW LETTUCE, lomatoes Indoors 
Lo-Po Growlights, Organics, Hydroponics, 
Secure. www.3RLighting.com 


POND SUPPLIES Kits, Filters, Pumps, 


Fish Care Products, Algae Treatments. 


916-714-4200 www.floratropicana.com 


GARDEN DESIGN 

GARDEN DESIGN Western Region Award 
Winning Design Group. “M” Landscape 
800-969-7878. www.rhinodev.com/m 
www.ryze.com/go/fuschiasconchas 


GOURMET FOOD 


other nuts PECANS dried fruits, cakes, 
candies, much much more. Gift Packs - Home 
Boxes Free catalog - Call 1-800-999-2488 


Visit our Web site www.sunnylandfarms.com 


HELP WANTED 


$400 WEEKLY ASSEMBLING 
PRODUCTS. For free information send 
SASE: Home Assembly-SS, Box 216, 
New Britain, CT 06050-0216. 


MILLWORK 


MILLWORKFORLESS.com - Entryway & 
Garage Doors. Huge selection. Oak, 
Mahogany & Walnut. Vintage/Mission, 
Bob Timberlake, Traditional & 8ft. Styles. 
Velux Skylights, Stairways, Fireplace 
Mantles, Plank Floors, Iron-away. Fast 
service, low prices, freight included. 


RAIN CHAINS 


COPPER/BRASS RAIN CHAINS, 
beautiful replacements for gutter 
downspouts. Large selection - 

Custom lengths. www.RainChains.com 
Toll-free (888)480-RAIN(7246). 


REAL ESTATE 


BAINBRIDGE ISLAND, Best Western 
Place To Live. Sandy and Chuck, 
Prudential. www.yourislandteam.com 


BITTERROOT VALLEY, MONTANA 
For Sale: Second homes/cabins with 
mountains, streams, space, serenity. 
KING REAL ESTATE, INC. 
406-375-0166 www.bitterrootmls.com 


Escape to MONTANA, WYOMING, 
Affordable Land, Owner Financing 
Available. www.rmtland.com 


HISTORIC NEW MEXICO ARTIST’S 
COMPOUND. 4 acres, 3 buildings. Contact 
Patrick Conlin, Prudential Silver City 
Properties, 1-866-538-0404 , 
www.mimbresriverhacienda.com 


LIVE THE ISLAND LIFE! 
ANACORTES/WHIDBEY ISLAND WA 
Vacation/Relocation Home Windermere 
Real Estate/Whidbey Island Thomas Kier 
360-675-5953 tomkier@windermere.com 
www.thomaskier.mywindermere.com 


PORT LUDLOW - ESCAPE to the 
Northwest’s Premier active retirement 
community. Coldwell Banker 

Forrest Aldrich 800-428-9902 
www.portludlowhome.com 


SILVER CITY, NM. 2ND BEST IN THE WEST 


TO BUY SECOND HOME. DOS GRIEGOS 
PREMIER SUBDIVISION ACRE LOTS 
FROM $85,000. PRUDENTIAL SILVER 
CITY PROPERTIES. 866-538-0404 
www.prudentialsilvercity.com 


REUNIONS 


FAMILY REUNIONS in the Colorado 
Rockies. Certifiable Fun! 800-292-6063, 
Www.vacationsinc.com 


TOYS 


TRADITIONAL TOYS! Wooden Toys & 
Puzzles, Handmade Dolls, Classic Books. 
Free Giftwrap!!!! www.aToyGarden.com 


TRAVEL/SPECIAL EVENT 


DISCOVER DUDE RANCHING. Visit 
#1 Gene Kilgore’s www.RanchWeb.com 
USA, Canada, South America! 


VACATION RENTALS 


CALIFORNIA 


MENDOCINO Coast Beachfront Vacation 
Homes; spas, fireplaces. 1-800-359-4649 
www.fortbraggvacationhomes.biz 


SANTA CRUZ County affordable luxury 
homes and condos. Available by 
weekend and weeks. 800-260-2041. 
www.cheshire-rio.com 


SEQUOIA NATIONAL PARK 

Giant Trees! * Cabins * Vacation Rentals 
1-800-793-7309 
www.theriverinn-cabins.com 


SOUTHERN CALIFORNIA Beaches, 
Manhattan/Hermosa/Redondo. Weekly/ 
Monthly furnished rentals. 310-373-3599 
or www.marineviewmanagement.com 


YOSEMITE: GREAT location inside 
Yosemite Park gates 

559/642-2211 weekdays 9-5. 
www.yosemitewestreservations.com 


YOSEMITE RETREAT 10ac/3bd/2b 
private snowcapped granite views 
805-438-4444, vrbo.com/90993 


1-888-TRY-KONA 
BIG ISLAND HAWAII VACATION RENTALS 
Book Now For High Season Specials 
Visit www.trykona.com 


1to 6 bedrooms $60-$500 
10 BEACHHOUSES - KONA4 together 
for weddings, reunions, pool houses 
from $120 to $275 kid friendly/cribs 
800-588-2800 www.hawaiibeach.com 


HAWAII’S MOST ROMANTIC BEACH 
HOUSE. Oahu’s most beautiful beach, 
deluxe features. Website: many pictures, 
description: www.resort-investments.com 
(800) 934-3555. 


KAUAI FAIRWAY HOME - PRINCEVILLE. 
Three Master Bedrooms. $1,600/week. 
PACKAGE AVAILABLE. 1-800-686-6926, 
website: www VisitPrinceville.com 


KAUAI North Shore Superb Beachfront 
Cottages, Condominiums, Homes. 
Details on web at 8oohawaii.com or call 
1-800-487-9833 Hanalei Vacations. 


KAUAI POIPU KAPILI. Oceanfront 
condominiums, private, peaceful, 
1,120-2,600 sq.ft., elegant interiors, 
spectacular ocean views, 
www.poipu-kapili.com 
1-800-443-7714. 


KAUAI POIPU Premium Oceanfront condos 
call Poipu Connection 800-742-2260, 
WWW.poipuconnection.com 


MAUI ARCHITECT’S one bedroom condo 
private beachfront. Kaanapali, Kapalua 
1-800-9-GOTMAUI 
www.mauicondovacation.com 


MAUI BEACHFRONT 1BR Honeymoon 
Condo. Kaanapali Kapalua 
1-800-955-2494 
www.islandhomes.com/maui 
judy@islandhomes.com 


MAUI BEACHFRONT Condo 2BR/2BA. 
Awesome Views! Owner Direct - 
800-894-4585 beachfrontmaui@yahoo.com 


MAUI BEACHFRONT Condo. 2BR 
Spectacular. $175-$230/night. Owner 
888-757-8780. www.mauicondo.org 


MAUI BEACHFRONT CONDO: 
Whalewatching, Wailea beachwalk. 
1-888-747-1002. $120-§280 Plush!!! 


MAUI KAPALUA Luxury 2 BR/2BA 
Fabulous View. Best Beach. Owner Rates. 
www.kapaluavacation.com 1-800-332-5358. 


MAUI OCEANFRONT A+ Luxury 2 &1 BR 
Condos. Call Owner 650-207-0748. 
www.uniktavacations.com 


MAUI OCEANFRONT CONDOS 1 2o0r 3 
bedrooms from $140. Owner Direct 
800-733-3603 www.gilvv.com 


OAHU, BEACHFRONT Historic Lava rock 
home. 3BR/3BA $2695/WK, $7S00/MO 
808-261-4422, 808-261-0448, 
www.halepohaku.com 


OAHU/NORTH SHORE Furnished 
Condos. Golf - Tennis - Beaches 
Estates Turtle Bay 808-293-0600. 


SECLUDED RIVERSIDE Cabin, 35 miles 
from Santa Fe. All conveniences, private 
fishing. www.pecosrivercabin.com 


OREGON COAST Gorgeous! Private 
Beachfront Vacation Homes. All Amenities 
(Spa/Fireplace). (888) 227-1963, 
www.southcoastvacationrentals.com 


OREGON’S SUNNY SOUTHERN COAST, 
we have Fall Specials on immaculate 
homes, cottages and villas! 
www.WildCoastVacations.com 
541-247-0898 


WALLOWA LAKE private homes with 
private lake access. 800-709-2039, 
www.wallowalakevacationrentals.com 


WASHINGTON 


PEACEFUL LAKESIDE RESORT in 
Quinault Rain Forest. Cozy fireplace, 
cabins, hiking, fishing. (800)255-6936 
www.rfrv.com 


PUERTO VALLARTA Ocean-front Condo 
2,400 sq/ft. Sleeps 6. Travel agency owner. 
1-800-426-2015; Fax 253-537-7813. 
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ers, boats, and remodeling with his wife, 


s his favorite escape 
INTERVIEW BY PETER FISH PHOTOGRAPH BY TIM STREET-PORTER 
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The New 2007 All-Wheel Drive Subaru B9 Tribeca™™ its award-winning interior ieee 
sports amenities like a driver's memory seat, dual-zone automatic climate > 
control, and available Touch Screen GPS Navigation System and DVD player. tes 

With a 245-hp Boxer engine and the government's highest crash test rating* the SUBARU. 


B9 Tribeca is the perfect balance between comfort and performance. You may 
never want to leave it again. To learn more, visit subaru.com. 





Assessment Program (NCAP). See safercar.gov for more details. The ABC’s of Safety: Airbags. Buckle up. 
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When you choose our 
new Dark Roast coffee, 
you're helping protect 
the environment and 
support the people and 
wildlife in coffee growing 
regions. That’s because 
Yuban is the world’s 
largest supporter of 
Rainforest Alliance 
Certified™ coffee beans. 
So every time you enjoy 
a cup of Yuban, you 
know you’re making 

a difference. 




















www.yuban.com 
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crave.honda.com 1-800-33-Hond 























CR-V 


ead-turning styling. Standard side curtain airbags. And an available power moonroof. 
Ik about pure bliss. Presenting the all-new CR-V. It’s something new to crave. 


(W) HONDA 
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Seats ten. Serves the planet. Hand-hewn in oversized proportions, our Basq| 
Table has the rustic. character of a European country antique. What's mo) 
Basque is made entirely of kiln-dried, reclaimed mango wocd, so it is 106 

~ ecologically sustainable. The result? A table that lives rae In Pit Welt iene, 

= in.asomewhat larger environment. Basque 104" Dining Table, 51/99. Basque Ch 

, oe mae Oe Aiea ececlae) $74.95, ee EN ere ese eG 



















ksgiving in Hawaii 
yle infuses an easy-’ 
ast that includes 

nger turkey, salad 
Paya seed dressing, 
ery macadamia tart 
Quiet Zion In November, 
je the crowds and find 
lidden beauty of southern 
rs incomparable canyons 
| Vineyard retreat A 
verted farmhouse becomes 
ntemporary haven in 
3g0n’s Willamette Valley 

| Autumn gold The glow- 
: eaves of ginkgo trees light 
the landscape in fall 





10 | FROM THE EDITOR 

14 | WEB EXCLUSIVES 

16 | READER LETTERS 

19 | NOVEMBER IN THE WEST 
Our favorite ideas for the 
month, including star cider, 
creative gift shops, ultimate 
small-space tool shed, jewel- 
case photo display, five great 
restaurants for Thanksgiving, 
and more 

130 | THE NEXT FRONTIER 
Denver is remaking itself as 
a world-class center of public 
art and architecture 

168 | RESOURCES 

169 | THE DIRECTORY 

182 | THE SUNSET VIEW 
Novelist Isabel Allende on 
wine, food, and the journey 
from Chile to California 





TOP 10 FALL COLOR HIKES 
page 36 

OUR BEST SIDE DISHES 
pages 26, 106, 142 
DISCOVER ZION 

page n4 

EASY-CARE BORDER 

page 64 

HOUSE OF INNOVATION 
page 69 


ON OUR COVER A mix of tradi- 


tional and new flavors for the 
holiday: turkey, dressing, and 
gravy with a tropical twist 

(page 106) alongside sautéed 
brussels sprouts and spiced- 


tea cranberry sauce (page 26). 


Photograph by Leigh Beisch; 
food styling by Dan Becker; prop 
styling by Sara Slavin 
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Kolob Terrace Road 


winds peacefully 
through scrubland 


and red rock onthe * 


way to Zion National 
Park in Utah. 
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Travel 


30 | GETAWAY Romantic 
seaside California lives on in 
La Jolla, where you'll find a 
landmark hotel, rare trees, 
and isolated beaches 

36 | TOP 10 Our favorite 

fall color hikes, from Seattle 
to Salt Lake City 

40 | NORTHERN CALIFORNIA 
DAY TRIP San Anselmo bustles 
with energy and great gifts 

42 | IN THE CITY Symphony, 
Sangria, and swing: a big night 
on the town in San Jose 

46 | TIPS & TRIPS Things to 
do in Northern California 

48 | POSTCARD Follow in 

the footsteps of a California 
Wine Country pioneer 
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Garden 


51| DESIGN Colorful garden 
walls and a tapestry of 

plants combine to create 

a vibrant retreat 

56 | NORTHERN CALIFORNIA 
STYLE Serene small lot in 
South San Francisco 

59 | BEFORE & AFTER A front- 
and-back makeover maximizes 
outdoor living space 

62 | NORTHERN CALIFORNIA 
CHECKLIST What to do in your 
garden in November 

64 | PLANTING Easy-care 
Mediterranean border — 


Baked dates in cheddar pastry 144 
Bay shrimp on Belgian endive 137 
Steamed mahimahilaulau 108 


Escarole with choppedegg 138 
Green salad with papaya-seed 
dressing 112 


Arroz con gansos o patos 

(Rice with geese or ducks) 160 
Baked polenta with sausage 

and tomato-pepper sauce 166 
Hawaiian-Portuguese 

smoked turkey 108 
Spice-rubbed pork tenderloins 137 
Turkey sandwiches with 

shallots, cranberries, and 

blue cheese 156 





Home 


97 | REMODEL Authentic 
details and smart new 
elements revive a 1914 
Craftsman 

102 | MATERIALS How to use 
mosaic tiles for great effects 
104 | BEFORE & AFTER 
Stones, steps, and color define 
a sculptural front entry 


Special section 


69 | IDEA HOUSE 

Welcome to our House of 
Innovation, a collaboration 
between Sunset and Popular 
Science that showcases 
forward-thinking ideas in 
home design and technology 


Turkey tetrazzini 154 


Yucatecan tostadas (salbutes) 154 


Brussels sprouts slaw 26 


Caraway-bacon potatoes 146 
Cornbread and gorgonzola 
dressing 142 
Creamed spinach gratin 144 
Okinawa sweet potatoes 12 


Oven-roasted fall vegetables 137 
Portuguese sausage dressing 1m 


Sautéed brussels sprouts 26 
Stir-fried brussels sprouts 26 
Thanksgiving popovers 144 


Apple-cranberry-currant pie 10 
Chocolate-amaretto 
semifreddo 163 


Chocolate creme anglaise 162 


“Coconut pudding triangles - 


Thanksgiving star cider 
































Food 


135 | ENTERTAINING Pork 
tenderloin highlights an 
elegant open-house buffet 
142 | READER RECIPES Best 
Thanksgiving side dishes 
149 | ENTERTAINING An 
impressive holiday brunch 
you can make ahead 

154 | 3 WAYS Delicious ideas 
for using leftover roast turke 
158 | TECHNIQUE Gravy 
160 | FLASHBACK Juicy duck! 
162 | NEW CLASSIC Show- 
stopping chocolate desserts 
164 | WINE GUIDE lempra-! 
nillo is a good food match 
166 | WEEKNIGHT Quick, 
hearty polenta casserole 


Chocolate custard sauce sy 
with cake and raspberr 


Guinness gingerbread cake — 
Macadamia nut tart 3 
Pumpkin-orange 
mascarpone pie 
Sparkling oranges 


Caramelized rosemary { 
Cardamom rolls 
Swiss chard-ricotta egg b 













Guava-lime coolers 
Hawaiian-Portuguese t 
gravy oe 
Our best easy gravy 
Spiced-tea cranberry 
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FOR THE PAST 10 years, my Thankssiving Day be fleas a same oe 

- ‘First, I'm up early for a 5-mile walk on the wide trail that edges Crystal Springs 
Reservoir, in San Mateo. County, C California. My sister-in-law, Maura, started | 
_ the tradition, and now there are usually several of us family members who 
make it out in the chilly weather. We spot other 2 mo have the s same - : 
__ year after year. : 


By some strange luck, the sky always seems blue, and we start out Gaal” 


for the sun and one another. Along our walk, my sisters- inlaw and I reveal what 
we're each bringing to Mom's later that day. Poor Maggie will always be assigned 


mashed potatoes for 30 people, though she doesn’t complain. Some lucky soul is 


_in charge of simply picking up the rolls from the bakery. 


My contribution to the family potluck is pie. Actually, pies—an apple and a 
pumpkin. After the waik, I get back to my house, put on the coffee, and start 
making the dough and peeling the apples. I turn on public radio as I work, and 
listen to the talk of Thanksgiving traditions elsewhere. It cs like having 
company in my kitchen. 

The house is blissfully peaceful, because my husband and at least one daughter 


are out on their own Thanksgiving ritual: taking meals from the Salvation Army — : . 


to people who need them. They return when the house i is thoroughly cinna- 
moned and warmed, the pies cooling on the counter. 
For the past several years, I’ve always made the same kind of apple pie—a 
delicious apple-cranberry crumble-top version created by, naturally, a Sunset 
reader. The recipe is at right. I must admit to making mine without the brandy 


and the currants, because I didn’t have them on hand the first year. Now, I think 
the family is too fond of the modified version for me to change. My thanks to Beth — 
_ Secrest for providing us with years of sweet satisfaction. Happy Thanksgiving. 


ae 


Katie Tamony, Editor-in-chief 
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Apple-cranberry-currant pie 

with French topping 

This recipe, submitted by Beth Secrest of | 

Somers, Montana, was the Grand Prize 

winner in our holiday dessert contest in 2c% 

Secrest once baked pies at the Northern 

Lights Saloon on the border of Glacier 

National Park. Now she bakes at home, 

where she created this dressed-up pie. j 

PREP AND COOK TIME About 11/2 hour 

plus at least 212 hours to cool 

MAKES 10 to 12 servings 

1/4 cup brandy 

1/4 cup currants 

lf cups fresh or thawed frozen cranberries! 

About 1) cups granulated sugar 

6 tbsp. plus 1 cup unbleached or all-purpose 
flour 

1 tbsp. finely grated fresh orange zest 

3/4 tsp. ground cinnamon 

lf tsp. ground nutmeg 

1/4 tsp. salt 

6 cups sliced peeled Granny Smith apples 
(about 21/4 lbs.) 

10-inch pie pastry for a single-crust pie 

2/3 cup firmly packed brown sugar 

1% cup (1/4 lb.) butter, cut into chunks 

1. Ina bowl, combine brandy and 

currants. Cover; let stand until currant 

are plump, at least 1 hour or up to 1 da! 

2. Pick through cranberries, rinse, and 

drain. 

3- Preheat oven to 375°. In a large bow 

mix 11/4 cups granulated sugar, 6 tbsp.: 

flour, orange zest, cinnamon, nutmeg,a 

and salt. With a slotted spoon, transfe! 

currants from brandy (reserve brandy)) 

sugar mixture; add cranberries and app 

and mix well. Add more granulated sus 

if desired: Pour filling into unbaked pie’) 

pastry and drizzle with brandy. 

4. In another bowl, mix 1 cup flour and 

brown sugar. Add butter and cut in wit 

a pastry blender or rub with your finges 

until mixture forms small lumps. Sprin 

topping over filling. Set pie in a foil-line} 

10- by 15-inch baking pan. | 

5- Bake on bottom rack until juices 

bubble, 55 to 65 minutes. If pie brown} 

too quickly, cover loosely with foil. 

6. Set pie, uncovered, ona rack until 

21/2 to 3 hours. Cut into wedges. 

PER SERVING 428 CAL., 34% (144 CAL.) FROM FAT; 


3.6 G PROTEIN; 16 G FAT (8.3 G SAT.); 69 G CARBO 
(2.5 G FIBER); 219 MG SODIUM; 31 MG CHOL. 
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Stores | eddiebauer.com | 800-426-8020 
























































advertisement 


“WHAT 
TYPE OF 
FLOOR ~ 
IS BEST 
FOR ME?” 


Find the answer here: 
armstrong.com/QA 





ENTER TO WIN 


We can help you find the solutions to 
ela 11] a)o NV [as e-em tal tao em el 
unique personality. Enter for a chance to 


Be] win $5,000 worth of Armstrong Flooring 


materials plus $500 toward installation. 
Just visit wwwtimeinc.net/armstrong 


(Armstrong 


Your ideas become reality 


NO. PURCHASE NECESSARY TO ENTER. The 
Armstrong Sweepstakes is oper to legal residents of 
the 50: United States and the District. of Columbia, 
age 18 ot older at time of entry, To enter and view 
complete Official Rules, which govern this Sweepstakes, 
visit. Www.timeinc.netfarmstrong, Sweepstakes begins 
at |2:01.AM Eastern Time (“ET”) on July 20, 2006 and 
ends at 11:59 PM. ET on. November 22, 2006, Void 
outside the 50 United States: including Puerto. Rico 
and the US. Virgin Jslands and where prohibited by law. 
Sweepstakes is sponsored by Armstrong and Souther 

Progress Corporation. : 


* 
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Find yours at armstrong.com 


Hardwood 


Minstrong” 


Farm™ Hand-Scr 


become reality 


Your ideas 



































Web exclusives 





Plan the perfect feast 
with recipes and tips 
from our Thanksgiving 
archive. Choose a whole 
menu or build your own 
from our collection of 
appetizers, turkeys, 


‘. veggie casseroles, 


updated sides, pies, and 
more. Get our carving 
guide, roasting chart, 
and ideas for the most 
satisfying course of all: 
leftovers. www.sunset. 
com/thanksgiving 


x : How do you celebrate Thanksgiving? 


Who are your fellow feasters, and what do you do? 

Maybe your candied sweet potatoes are ona long 
list of must-haves, or your sister-in-law brings killer 
cranberries. Does everyone cook, or do you do the 
honors? Share your stories, traditions (new and old), 
and favorite recipes at www.sunset.com/community 


Online this month 
TO! T Got 30 minutes? 
Yauy ve 2 got dinner. Make 

this balsamic-glazed halibut 
with one bowl, one pan, 

and asimple sauce of 

brown sugar, mustard, and 
balsamic vinegar. 
www.sunset.com/halibut 


14 Sunset November 2006 


THIS WEEK Sometimes 
you can remake a room 
just by rearranging the art 
and photos. Our five simple 
strategies make it easy. 
www.sunset.com/display 





N The day is 
less gray with a container 
of fall color by your door. 
Get started with our list of 
accent plants and fall 
companions. 
www.sunset.com/colorpots 





Your guide to Sunset 


NORTHWEST | 
(INCLUDES 
ALASKA ANGIE 






| ROCKY 
MOUNTAIN 


SOUTH 
CALIFOR 
(INCLUDES 
HAWAII) 


s (your oregon is identified 
on the table of contents) to 
provide local garden and travel 
information. To receive a 
different edition, please contact 
customer service (see selon) 
When offering garden advice, 
we refer to the 32 lee zones 
created for the Sunset Western 
Garden Book. They factor in 
summer highs, winter lows, 
elevation, and rainfall to deter- 
mine what will grow where. 
Nurseries often use these zones 
as well. To find your zone, check 


www. ce com 








Cun thee ayia aoe (in 
U.S. dollars) of dinner entrées, 
unless we’re recommending 
breakfast or lunch. 

$: $10 or less 

$$: $11-$17 

$$$: $18-$25 

$$$$: Over $25 

For offers from our advertisers 
throughout the West, turn to 
the Directory (page 169). 


Get i in touch 

Write a note Send email to 
teadereHer@nuncen com or 

write to Sunset Magazine, 80 
Willow Rd., Menlo Park, CA 
94025. Please include name, 
hometown, and daytime phone. 
Send a recipe Submit original 
recipes online at www.sunset.com/ 
submitrecipe or send by mail to 
Reader Recipes, Sunset Magazine, 
80 Willow Rd., Menlo Park, 

CA 94025. 

Customer service Buy a 
subscription, pay your bill, 

or change your address: www. 
sunset.com/subscriberservices or 
SOIT 
Sunset Book ae S111 





ay! 5778 








Nae. 


othe national home improvement retailer has a larger selection of holiday decorations. 


| ; ; : F \ 
™ Christmas trees and lights to exclusive ornaments and outdoor décor, we have all the 
Hi/nings to create your own wonderland. We can even deliver artificial Christmas trees 
i you buy online at Lowes.com/Holidays. Lets Build S 


| 


MM store nearest you, call 1-800-993-4416. © 2006 by Lowe's. All rights reserved. Lowe's and the gable design are registered trademarks of LF, LLC 
j 





























Reader letters 




















A taste of Orcas Island 
How delightful to be greeted by the famil 
iar faces of friends from neighboring farm: 
on Orcas Island in the September 2006 9 
issue (“Island Feast,” page 94). The youn'§ 
woman selling fresh greens on page 95 
is Rhonda Barbieri, a sustainable farmer 
and educator and founder of the innovativ § 
La Campesina Project, a Community 
Supported Agriculture (CSA) program. 
Irene Edwards and Thomas J. Story 
certainly got a taste of the real Orcas 
Island by visiting local producers to put 
fresh island bounty on their table. I will 
often take my off-island houseguests on a “farm crawl” to collect 
the makings of our meals in person so that they can cultivate a richer: 
island experience. They harvest the finest foods imaginable while | 
enjoying a feast friendship at each farm. 

Stephen Guy, Orcas Island, WA 


EDITOR’S NOTE The Orcas coastline shown above was photographed on the ground 
of Point Thompson House (www.ptthompsonhouse.com). 




















| 
It’s our goal to personally introduce you to 
Waikiki. That’s why we're sharing our favorite — | 
Island tips. From the most spectacular way to ’ 
view sunsets to exotic regional flavors and unique 
Hawaiian traditions. And with the new OHANA» 
Waikiki Connection, we’re making it even easier 
to connect with the true spirit of Aloha. 


OHANA Waikiki Connection” 
Every guest will enjoy: 

e Free Waikiki Trolley Pass 

e Free local telephone calls a” 
e Free telephone calls to the US and Canada 
e Free Internet access 

e Free in-room coffee and tea 
° Free local newspaper 

e Free use of in-room safe 


| 
| 


06 
we 


‘Available starting 12/22) 


OHANA 


HOTELS*RESORTS 


ohanahotels.com 
1.800.462.6262 





Part of the o Outrigger Family of Island Hotels 






liendly cactus rangers 

lank you for the Pacer article on 

B Tucson Cactus and Succulent Soci- 
#5 Cactus Rescue Crew (October, page 
). They really deserve it. However, 

sre was one thing you didn’t mention: 
kK Wiedhopf and his dedicated bunch 
the friendliest people in the world. 
Jou are anewcomer to Tucson, joining 
ISS is a must. They will give you the 
mest welcome, share their knowledge 
nilessly, and provide the opportunity to 
ike friends with lots of great people. 
beware, collecting cactus is habit- 
ning. 

ine Elliott, Tucson 












I . ' 
nset’s new look 


fs September 2006 issue came like a 
ath of fresh air. It is far more individual 
H quirky (in a good way). I don’t know 
to suggest you keep the new direc- 
h, but if you can, please do. We want 

rt and knowledgeable content that 


never comes across as “chamber of 
commerce” or “same ol’ same ol.” 
have my support of the new direction! 
Dennis Coates, Solana Beach, CA 


You 


When I first read about the changes in 
September’s “From the Editor,” I could 
hardly wait to turn the pages. Mostly I 
like what I see—larger photos without 
seeming to lose much of the meat of the 
stories. But lam greatly disappointed at 
the loss of Peter Fish’s “Western Wander- 
ings.” Each month, when I first opened 
my magazine, I would flip to the back 
page to see what Peter’s article was 
about. But I never read it then. I saved it 
for the very last, eagerly looking forward 
to where he went and what he had to 
say about it. 

Lynn Pedersen, Northridge, CA 


EDITOR’S NOTE Now you'll find Peter’s 
column (“Postcard”) in the travel section 
(in this issue, see page 48). 


My husband and I have had a “love 
affair” with your magazine for many, 
many years. I understand the need to 

be fresh and have consumer appeal. 
However, we both have to say we love 
the old format! I have read the Septem- 
ber issue from cover to cover, and still 
enjoy the stories, travel, how-tos, and 
recipes, but would like the old format and 
layout back. Thanks for providing us with 
enjoyment for all these years. We love 
Sunset! No need for change. 

Toni Carter, Salt Lake City 


1 love the changes, larger photos, etc. 

I’m not sure why I love it, but I know I do; 
it just feels right! 

Janis Beeson, Portland 




















































































































“Growing grapes is like any ees 
The more you give, the more you get.’ 












— Stanton Lange, wie Woodbridge Winery 


ee 


Wren Robert Mondavi founded Woodbridge Winery twenty-five years ago, he knew great 


grapes don’t grow all by themselves. You need the right land, the perfect climate, and a whole 





lot of love. That's why we care for our vineyards with small winery techniques, and you can taste 


it in our crisp, delicious C hardonnay. (As you can tell, I geta little wrapped up in my work.) 


WOODBRIDGE 


IKERT MO 








TASTE OUR SMALL WINERY TRADITION.” 








hanksgiving star cider 


‘favorite new holiday beverage is a 
cious hot-cider created by Bra Ser 
IPP egies as EC 
















STs EG Ey fires to the region 
nays eCleeee 
our 2 cups boiling eG Een 

hibiscus blossoms (jamaica) and le 
»p 5 minutes. Meanwhile, warm 4 ps” : 4 TET Re (Ssh a 
i Bras aaa ac) rae SCC te ene coe 
», and 2 star anise over low heat. Strain MOE gs 
Iscus TIE nico WE te eel caial laa tele) 
i nectar._mixture, and stir in /3cup 
by. Serve warm in ae Garnish each 
ier with a whole star anise and fresh 
Bees LB ota i tela 
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November in the West 


Desert lights 


Six thousand hand-lit luminarias set the pathways aglow at Las Noches de las 
Luminarias—a Southwestern tradition that kicks off the holiday season at 
Phoenix’s Desert Botanical Garden. Follow the paper-bag lanterns through beds 
of crested saguaro and octopus cactus illuminated under the dark desert sky. Warm 
up by the bonfire with wine or hot chocolate as harpists, storytellers, and mariachis 
play around each bend of the flickering trails. 5:30-9:30 Thu—Sun Nov 24—Dec 23; 


$16, $8 ages 3-12; 1201 N. Galvin Pkwy.; www.dbg.org or 480/481-8188. 


5 GREAT STORES FOR CREATIVE GIFTS 


ASPEN, CO 

Kemo Sabe Indulge 
your cowboy fantasies 
with horsehair hat- 
bands, bucking bronco 
money clips, and bold 
kerchiefs. “Kerchiefs 
have more swagger 
than bolo ties,” say the 
owners. 434 E. Cooper 
Ave.; www.kemosabe. 
com or 970/925-7878. 


PHOENIX 

Relics Architectural 
Home & Garden This 
architectural antiques 
shop specializes in 
ironwork, as well as 
chandeliers, sconces, 
limestone fountains, 
and vintage urns. 
Closed Sun; 839 E. Camel- 
back Rd.; www.relicsaz. 
com or 602/265-7354 
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SANTA CRUZ, CA 
Norrie’s Gift Shop At 
this cottage shop in the 
UC Santa Cruz Arbore- 
tum, find carved stone 
boxes from Vietnam 
or native plants paired 
with guides written 

by arboretum staff. 
1156 High St.; wwwe2. 
ucsc.edu/arboretum or 
831/423-4977. 


SEATTLE 

Paperhaus College 
grads on the job hunt 
would welcome a sleek 
aluminum portfolio or 
leather notebook from 
this avant-garde shop 
for architects and 
designers. Great 
website too. 2008 First 
Ave.; www.paperhaus. 
com or 206/374-8566. 


A quiet game of checkers by a roarir 
fire as a winter storm rolls in over th 
Pacific—the communal Great Room 
Long Beach Lodge Resort fulfills thir 
month’s wanderlust cravings. Thep 
resort on Vancouver Island’s Pacifié 
Coast has all the ingredients fora 
romantic getaway: pillow-top beds) 
tubs with ocean views, and meals @ 
local seafood (we love the crab frittell 
from the bar). Grab a thoughtfully % 
provided waterproof jacket and strony 
the beach before watching the sunsif 
from a driftwood log. From $251, breay® 
included; www.longbeachlodgeresorh.@e 
or 877/844-7873. 


CATCH IT NOW | 
The American Indian Film Festivalthi 
nation’s oldest showcase of such films" 
kicks off at San Francisco’s Palace of Fil} 
Highlights include Unnatural & Acciden 
starring Dances with Wolves’ Tantoo Carg 
Nov 4-11; www.aifisf.com 


; 
VENICE, CA Norrie’s Gi) 
Equator Books Pick up 

a vintage copy of Lolita 

or On the Road. Also 

a fine architecture 

selection and a great 

lineup of vintage surf- 

ing books. Closed Mon; 

1103 Abbot Kinney Blvd.; 

www.equatorbooks.com 


or 310/399-5544. 





nk your needs. 5-star crash test rating. 6 airbags. Rethink your wants. Heated front seats. 6-speaker CD/MP3 audio system. 8-way 
-adjustable driver seat. Rethink the total no-brainer. The new Sonata with America’s Best Warranty; Rethink everything. TheNewSonata.com ~~ 





\ts should always be worn, Limited model shown. Government star ratings are part of the National Highway Traffic Safety Administration's (NHTSA’s) New Car Assessment Program (www.safercar.gov). 
dvantage.” See dealer for LIMITED WARRANTY details. Hyundai and Hyundai model names are registered trademarks of Hyundai Motor America. All rights reserved. ©2006 Hyundai Motor America. 
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PLANT IT NOW: PIERIS 


For ashrub that changes with the seasons, Pieris is 
tough to beat. Clusters of tiny pink, red, or white 
flower buds start appearing in fall; then, from mid- 
winter to midspring, blooms open inthe same 
shades. New spring growth, shown here, bursts forth 
in vibrant reds and bronzy pinks. In summer, mature 
foliage in solid and variegated green makes a 
gorgeous backdrop for masses of seasonal flowers. 
Pieris prefers well-drained acidic soil, and most 
species top out at 10 feet tall and wide. Plant now in 
mild-winter areas for year-round good looks. 





For the inevitable aches a 
pains that garden chores @ 
bring, pick up Gardener’s 
Yoga (Sasquatch Books, 

2006; $13)—a slim illustret 
volume of 21 gentle poses), 


that put the juice back int) 
overworked muscles. 


t my dry cleaners 
™™ “Sin” 


At my brokerage 
Tm “Who?” 























ae lee a ee ide ee eh 
t. You also don’t have to “qualify” to get our best research; you just 
At Schwab, all our clients get access to our industry-recognized Schwab 
Ratings? our analysis-rich quarterly reports, and our meticulously 
SR Remeber toatl Tmt a gt Cae eel) 
re an investor. And at Schwab, that’s all that matters. : 























fs should consider carefully information contained in the ospectus, including investment objectives, risks, charges and 
ss. You can request a prospectus by calling 800-435-4000. Please read the prospectus carefully before investing. Investment 
l fluctuate, and shares, when redeemed, may be worth more or less than original cost. Fees for short-term redemptions and 


sisted trades may apply. Mutual funds are subject to management fees and expenses. 
ab Equity Ratings and stock lists or models are not personal recommendations for any particular investor and do not take into account the financial, investment 
pjectives and may not be suitable for any particular investor. Before buying, investors should consider whether the investment and the risks involved are suitable 
yselves and their portfolio. 


\Charles Schwab & Co., Inc. All rights reserved. Member SIPC. (0906-6736) ADP35374 
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nas tree this year in Portland. A potted 
, or spruce is delivered to your door 

a hese tani 2, it’s picked up and 

| planted ina ibe al ee school, or private woodlot. $60-—$75; 

I) www.livingchri stmastrees. org or 503/813-8733. 
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Designer to watch 









Picture yourself cooking 
a wood-fired pizza right 
on your patio in three 
minutes flat. We liked the 
sound of that too, so we 
were happy to find Al 
Fresco Imports’ Beehive 
Oven, a stylish double- 
walled terra-cotta model 
atop a portable iron 
stand. You start by build- 
ing a fire inside with 
seasoned hardwood 

(the heat is stored in the 
walls and floors, but 

the exterior only gets 
warm to the touch). 
Pizzas cook right on the 
terra-cotta floor, but 

the oven is also great for 
meats, vegetables, 









IVE OV 


breads, and cool 
The 350-pound 
$1,400 plus ship} 
a fraction of whe! 
in oven would ce 
alfrescoimports.cr 
866/305-2675. 
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Banish mushy sprouts: When yo 
these tiny cabbages just until tend 
crisp, they taste nutty and delicate 
STIR-FRY Peel the leaves off the 
slice the nubbly centers thinly, and 
fry in a bit of vegetable oil for 2 mi 
with some minced ginger and re 
pepper flakes; when leaves are ten 
stir in slivered scallions, lemon z 
a dollop of butter (shown on our 
SAUTE Cut into quarters and sau 
butter, caraway seeds, bacon, an 
onion, then add a splash of apple 


S piced-tea ests eld ay Sau ae vinegar and let that cook down t 


5 








the sprouts. 
Earl Grey tea is the secret ingredient in this sweetly aromatic, lightly spiced USE RAW Slice thinly and toss wi 
sauce. Just pay close attention to. the timing—too much steeping can turn thinly sliced radicchio, toasted pi 
the sauce bitter. In a 4-quart pot over high heat, combine 13/4 cups water; nuts, sharp goat cheese, and red 
21/4 cups sugar; 4 whole cardamom pods; 3 whole star anise; and 3 cinnamon sticks. vinaigrette for an autumnal slaw. 
Cover and bring to a boil, then reduce heat to medium-low and simmer 
10 minutes. Add 5 Earl Grey tea bags, and simmer exactly 2 minutes. Remove 
tea bags and spices with a slotted spoon and add 8 cups whole cranberries (about HIGH-TECH WINE BAR 
2+/2 bags, fresh or frozen). Increase heat to medium-high and simmer, stirring Sample top vintages from local winerie 
often, until cranberries soften and split their skins and sauce thickens, about the new Taste in downtown San Luis 0 
12 minutes. Remove from heat and let cool to room temperature before serving Buy a card to access 70 wines from a sli# 
(the sauce will thicken further as it cools). Or cover and refrigerate automated wine dispenser (don’t miss} 
up to 4 days. Makes 6 cups. 2003 Tolosa Pinot Noir). 1003 Osos St.; & 
269-8278. 
| | 5 GREAT RESTAURANT THANKSGIVING MEALS 
INVERNESS, CA LA JOLLA, CA LOS ANGELES PORTLAND TAOS, NM 
| || Manka’s Settle into A.R. Valentien Execu- Chichen Itza It’s not Huber’s Cafe Practice | Joseph’s Table Chef- 
\ the romantic Arts and tive chef Jeff Jackson Thanksgiving dinner, makes perfect, and owner Joseph Wrede 
| Crafts dining roomand organizes his menus but Yucatecan cuisine __ this local landmark serves up a global take 
| feast on locally raised around peak in-season _ is famous for turkey has been serving roast on New Mexican 
Wy i! turkey, foraged water- _ produce. $$$; at the dishes like salbutes, turkey year-round, flavors, but there’s a 
| | cress, and fire-roasted Lodge at Torrey Pines, or turkey tostadas. complete with all the traditional turkey 
|} Dungeness crab. 11480 N. Torrey Pines (To make your own trimmings, for most dinner too. $§$$; Hotel 
} $$$$; closed Tue—Wed; Rd.; 858/777-6635. (For salbutes at home, see of its 127 years. $$; la Fonda Taos, 108A 
30 Callender Way (at more about Torrey Page 154.) $$; 2501 W. 411 S.W. Third Ave.; South Taos Plaza; 
Argyle St.); 415/669-1034. Pines, see page 34.) Sixth St.; 213/380-0051. 503/228-5686. 505/751-4512. 
| | 
i | 26 Sunset November 2006 
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le as a week or more than a month, start planning your vacation now by visiting www.newzealand.com 


'asman National Park. 
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32 MPG AWY. 
20 GB HARD DRIVE FOR THE INFORMATION SUPERHV] 







THE ALLNEW. 2007 CHRYSLER SEBRING > 2.44iter World Engine with dual 
and a 20GB hard drive for storing digital music files and pictures* » Heated/cooled cup holey 


' 


Sebring as shown, $27,365. MSRPs excludes tax. *Available. #Always sit properly in the seat with the seat belt fastened. 
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ing (VT) > MyGIG™ Multimedia Infotainment System with voice-activation featuring GPS Navigation | 
lair Bags’ > Remote Start System* » CHRYSLER.COM, 1.800.CHRYSLER > Starting at $18,995" || 
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A graceful village, groundbreaking art, wild expanses of Torrey pines: 


There’s more to this beach town than just romance 
BY MATTHEW JAFFE PHOTOGRAPHS BY GINA SABATELLA 








IT’S LATE AFTERNOON, the sweetest eyes glistening and playful as if recalling 
part of the La Jolla day. some great love from long ago, he says, 
A couple holding hands stopstowatch  “TIcan telljust by looking at you: You are 
a wedding along the scalloped shore. so happy to have found each other.” 
| | They begin to resume their stroll when an It’s not that such a moment, one 


I older man approaches them. He is distin- | that transforms an afternoon walk into 
guished in the way of anemeritus profes- a lifelong memory, couldn’t happen in 

sor and dressed formally, with a scarf another town. But in La Jolla, where 
wrapped around his neck. Grinning shyly, | romance suffuses the air as surely as the 
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Pacific breezes that sweep across the 
bluffs—well, maybe it’s just a bit 
more likely. 

Tempting as it is to describe La Jolla 
as Old World, what really survives here is 
a graceful, vintage vision of Southern 
California. It’s a place where folks 
converge at a palm-lined waterfront park 
each evening—no doubt to see the 
sunset but also to see who is out and 
about, taking part in a longtime La Jolla 
ritual. And November’s a great time to 
take that stroll. Crowds are down, the 
theater season at the beloved La Jolla 
Playhouse is in full swing, and there are 
still plenty of days that carry the last 
hints of summer’s warmth. 


A graceful village 

Centered on the pink-hued, tile-topped 
tower of La Valencia Hotel, La Jolla climbs 
from the water’s edge up gently curving, 
sloping streets. The village—nobody in 
this swanky community would ever call 
the commercial district anything so urban 
as downtown—tops a rocky peninsula. 
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It gives the ocean a more tangible pres- 


ence here; look up from the village streets 


and you might see squadrons of pelicans 
gliding just above rooftop level. 

La Valencia commands the village, 
both geographically and spiritually. It’s 
one of those grand Southern California 
hotels that recall the era when wintering 
in balmy climes was part of the annual 
cycle of the well-to-do. 

Elaborate tilework and painted 
Spanish details adorn its main lobby 
and lounge. Here you can settle in with 
a drink and take in a view across the 
hotel’s red tile roof and through the 
swaying palms to the ocean. But its most 
evocative spaces are subtle ones: a tiny 
elevator still run manually and the Whal- 
ing Bar and Grill, with vintage red leather 
banquettes and a now politically incor- 
rect whale hunt mural. 

A few minutes’ walk away, the 
Museum of Contemporary Art San Diego 
takes a similarly elevated position above 
the shore. There isn’t a more beautifully 
situated museum in the country—and 






























while you might expect a museum hel 
be devoted to something traditional, {| 
collection is instead filled with challe 
ing contemporary works. Many keep } 
the sea close in mind, including Pleasuiy 
Point, a Nancy Rubins installation of | 
canoes, rowboats, and kayaks that litul 
ally bursts from the building like the i¢ 
of an REI catalog. 


Rare pines and a luxe resort 
North of the village, the coast climbs tf 
mesa fronted by sandstone cliffs. Theij 
cliffs tower 300 feet above the ocean, | 
creating an isolated 5-mile-long beaclt 
wild as the rest of La Jolla is refined. 

Finding this kind of coastal seclusi« 
is remarkable. But atop the bluffs is 
something more precious still: some ¢} 
the rarest pine trees in allthe world. | 

Torrey pines grow naturally only he 
at their namesake reserve, and at San 
Rosa Island off the Santa Barbara coa} 
The trees survive from a forest that wij 
into decline as the climate became dn] 
10,000 years ago. The fogs that wash 


/ 


l 


D 


or 


Buloy 


ik 


Ti 


ae 





i 


hte 


ra 
































over the bluff have allowed the Torrey 
pines to endure, though their twisted 
shapes convey the species’s struggle to 
carry on in a changing world. 

The trees have a place of honor at 
another one-of-a-kind spot atop this 
bluff: the Lodge at Torrey Pines. Set 
against a golden sky with the ocean in 
the distance, a Torrey pine atop a crag is 
depicted in stained glass in the lodge’s 
grand entry doors. If ever an entry set the 
tone for a building, this is it. Every detail 
throughout reveals craftsmanship that 
belongs to another era, from the post- 
and-beam construction to the hammered 
copper fireplaces. Though it has only 
been open since 2002, you would swear it 
dates back to the heyday of the Arts and 
Crafts movement in the early 1900s. 

The lodge is exquisite, managing the 
difficult task of benefiting from its loca- 
tion without intruding upon the scene— 
not unlike the city itself. They say that 
La Jolla means “the jewel.” Beautiful as 
a rare gem may be, it’s never truly 
complete without its setting. a 
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La Jolla is about 10 
miles north of dqwn- 
town San Diego. For 
information, stop in at 
the La Jolla Visitor 
Center (7966 Herschel 
Ave.; 619/236-1212), or 
contact the San Diego 
North Convention & 
Visitors Bureau (www. 
sandiegonorth.com or 
800/848-3336). 


Hotel Parisi Boutique 
hotel with European 
flair and great village 
location. From $245; 
www.hotelparisi.com or 
858/454-1511. 

La Valencia Hotel 

A pink-hued classic 

in the heart of La 
Jolla. From $275; www. 
lavalencia.com or 
800/451-0772. 

The Lodge at Torrey 
Pines Even if you 
don’t stay here, it’s a 
destination. Havea 
meal at A.R. Valentien 


and admire the archi- 
tecture. From $375; 
www.lodgetorreypines. 
com or 888/826-0224. 
Scripps Inn Luxurious 
B&B-style boutique 
hotel just across from 
the shore. From $165; 
www.scrippsinn.com or 
858/454-3391. 


The Coffee Cup Cafe 
Retro decor anda 
modern take on 
comfort foods. $; 
breakfast and lunch 
only; 1109 Wall St.; 
858/454-2819. 

Jack’s La Jolla It’s 
actually three restau- 
rants and four bars 
under one roof, rang- 
ing from the formal 
Dining Room at Jack’s 
($$$$) to the breezy 
Jack’s Ocean Room 
($$$). 7863 Girard Ave.; 
858/456-8111. 

Ocean Terrace Bistro 
Casual, stylish, and 
with tremendous 


Torrey Pines 
a State Reserve 


LaJolla Cove 
i. 


LAJOLLA 
CALIFORNIA 


SAN DIEGO* 
BOSS Arms, es 
=) aN 

views—a sister spot 
to more formal 
George’s at the Cove 
downstairs. $$; 1250 
Prospect St.; 858/454- 
4244. 
The Whaling Bar and 
Grill Clubby and still 
a favorite La Jolla 
watering hole. $$$; in 
La Valencia Hotel; 
858/551-3761. 


Gallery hop Our 
favorites ranged from 
modern sculpture at 
the Tasende Gallery 
(closed Sun—Mon; 820 


Prospect; 858/454-3 
to historic rock ’n’r) 
photography at thi 
Morrison Hotel 
Gallery (1230 Prosp: 
858/551-0835). 

La Jolla Playhousu 
A leading regional, 
theaterandthe 
launching pad for» 
year’s Tony-winnil’, 
musical Jersey Boys 
the UCSD campus; | 
www.lajollaplayhou, 
com or 858/550-101" 
Museum of Conte!” 
porary Art San Dit 
A must-see. Closet, 
Wed; $6; 700 Prospe | 
www.measd.org or 
858/454-3541. 
Torrey Pines State 
Reserve Its names f 
trees can best bes} 
on the Parry Grove} 
Guy Fleming trails | 
The Broken Hill Tr | 
leads to an impres | 
overlook. $6 per ve | 
Mon-Fri, $8 Sat—St | 
www.torreypines.ol | 
858/755-2063. 





—— 
bey oe 
, ae aa 





The coffe 
e you make can make a diff 
erence. 





Last 

vwinen 

VV nen you el 
yvVu i 
















SUSTAINABLE DEVELOP 
SERVING THE ENV 1RON 
» COFFEE FARMERS 


fied Coflee 











fiance Cert! 





& SUP PO 
Minimum 30% Rainforest All 


© 2006 KF Holdings 




















































































































Rain or shine, try 
small portion of 
teladeile cme Corti 
Wildwood Trail. 

























hanksgiving hikes 




















Work up an appetite along our favorite pre-turkey trails, from Seattle to Salt Lake 
li SEATTLE PORTLAND SACRAMENTO 
SEWARD PARK WILDWOOD TRAIL aot PARK 

The densely wooded paths in south Seat- _ Bite off alittle piece of Portland’s 30-mile _—_— Trails twine through oaks and cotton 
tle’s 300-acre Seward Park feature views Wildwood Trail. The section that winds woods at C.M. Goethe Park, skirting 
of the city skyline and Mt. Rainier, andthe through Hoyt Arboretum is especially rushing American River. County park p 
perfectly flat, paved 2.4-mile loop around nice. And with Douglas firs flanking the hook up to the 32-mile American Rive} 
the perimeter is where your family can narrow path most of the way, you’ll be Parkway, so you can pick your distanay 
find common ground. For folks into birds — sheltered even if it’s raining. (This time of Stroll a1-mile loop, or leave a car at 
(the kind you won’t be eating later) now’s —year—tikely.) For a nearly 4-mile loop, another parkway access point for a lo} 
prime time for buffleheads and mergan- start at the trail’s south end, just above hike. Keep an eye out for scurrying wiligl 
sers, eagles, pileated woodpeckers, andif | the Oregon Zoo; catch a glimpse of the turkeys while you start hankering for 
the weather holds, a flock of nearly 20 Japanese garden about halfway, then their domesticated cousin. $4 per vehic AM 
noisy parrots roosting in the trees on the turn left onto the Redwood Trail through Bradshaw Rd. exit off U.S. 50; www.sacpi iain 
east lip of the loop. If you’re looking for a grove of giant sequoias. Cross Fairview net or 916/875-6672. -KATE WASHINGTON | ' 
more of a heart-pumping hike, there are Boulevard and follow the signs to the ORINDA, CA 
3 miles of magnificent hilly, old growth- Overlook Trail; turn right on Wildwood 4 BRIONES REGIONAL PARK ik 
lined trails too. 5902 Lake Washington and you’re back where you started—and Take advantage of the East Bay’s mos 7 
Blvd. S.; www.seattle.gov/parks or 206/684- ready to eat. 4000 Fairview Blvd.; www. hiking-friendly weather of the year 

| 4396. -ALI BASYE hoytarboretum.org -BONNIE HENDERSON with a moderate yet hunger-inducing 
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starts with rooms that have more space to relax. And eae ; 

f touches designed to make the next ee m eS Cre 
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| Travel | Around the West 





There’s nothing like a 
humbling walk among 
giants at Seattle’s Seward 
Park to kick off a day of 
giving thanks. 


3-miler, the Abrigo Valley—Mott Peak Trail 


in Briones Regional Park. Wander across 
tawny hillsides and under bushy stands 
of oaks up, up, up to the big payoff— 

a breezy ridgetop with views of Mt. 
Diablo on one side and Mt. Tamalpais 
on the other and no sign of civilization 
anywhere. All this, and you'll still get 
home in time to baste the turkey. Follow 
Abrigo Valley Trail to Mott Peak Trail to 
Black Oak Trail to Old Briones Road Trail 
back to the car. $5 per vehicle; Bear Creek 


Staging Area, Bear Creek Rd.; www.ebparks, 


Org OF 510/562-7275. -LISA TROTTIER 

SAN JOSE 
5 ALUM ROCK PARK 
Fall days linger, especially golden, in the 
east-west—running canyon of Alum Rock 
Park. The east San Jose sanctuary offers 
both mellow strolls and muscle-taxing 


climbs through its 720 acres. Opt for the 
flat 2.5-mile Creek Trail, which follows 


Penitencia Creek, from the park’s entrance 


to the handsome stone bridges at Syca- 
more Grove’s mineral springs. Or fora 


| 
























' 
more challenging 3-mile trek with verti 
inducing views—and the chance to se) 
deer, rabbits, and quail—take South | 
Trail from Inspiration Point, where na § 
ral beauty and quiet inspire genuine 5 
thanks-giving. $6 per vehicle; 15350 Peni 
cia Creek Rd.; 408/277-2757. -LISA TAGGAR’ 4 
MALIBU 
POINT MUGU STATE PARK 

So you think there are no seasons in 
Southern California? Spend an houro } 
two in Point Mugu State Park’s Big Sy | 
more Canyon, and you'll find fall. No | 
surprise, this place has sycamores, lot 

‘em, and in November, their leaves sh | 
be turning. Running for 8 miles fromt 
coast and climbing more than 500 fee 
the trail can make an ambitious holids| 
trek. Head just a couple of miles in 
though, and you’ll hear the crunch of 
fallen leaves beneath your feet. $10 pe 
vehicle; off Pacific Coast Hwy. at Sycamoy} 
Canyon Campground in Point Mugu Sta 
Park; www.parks.ca.gov or 818/880-0350) 
—MATTHEW JAFFE : 
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America’s 
Adventure Place 


Reno Tapoe 


VisitRenoTahoe.com 
1-800-FOR-RENO 


Perhaps your last vacation had challengin) 
snow terrain, championship golf courses ¢ 
incredible fishing. Maybe you found a secre 
hiking spot or fascinating history. But whe’ 
was the last time you had it all in one place’! 
Visit Reno-Tahoe, America’s Adventure Plact 


Boasting the highest concentration of ski ans 
snowboard resorts in North America, you'r 
never far from a great day in the snow. An 
there’s more ... that’s why we call it America) 
Adventure Place. Whatever your adventur 
don’t forget the exciting casino nightlife, ari} 
scene, history and top-name entertainmen® 
All of this together equals a destination wher # 
you can create your own personal adventur) 
vacation. 


book your next adventure vacation in | 
America’s Adventure Place today! § 












































Go to VisitRenoTahoe.com ant 





WSCOTTSDALE, AZ 
| PINNACLE PEAK PARK 
yo for pumpkin pie with this popular 
mile round-trip hike, which winds 
dugh Pinnacle Peak Park, past north 
dale’s distinctive, boulder-strewn 
dmark. You'll wander among stately 
: aros, creosote, and jojoba, and catch 
ity of gorgeous desert—and city— 
vs. Peer down at the rolling golf 
lens and some of the town’s swankiest 
sions where, no doubt, the caterer 
es the turkey. 26802 N. 102nd Way; 
iscottsdaleaz.gov/parks/pinnacle or 
'312-0990. —NORA BURBA TRULSSON 
} SANTA FE 
BORREGO-BEAR WALLOW LOOP 
| for the mountains above Santa Fe for 
| well-signed 4-mile loop that’s the 
ect length for a pre-feast amble— 
mere minutes from town. Shepherds 
brought sheep to market along the 
yderosa pine—lined route, but now the 


most abundant animals are locals’ 
beloved dogs. Begin on Borrego, then 
cross Big Tesuque Creek by a beautiful 
aspen-ringed meadow. Head down- 
stream along the Winsor Trail to the Bear 
Wallow Trail, where another stream 
crossing puts you at the start of the mile- 
long climb back to the car. Santa Fe 
National Forest; Hyde Park Rd., 9 mi. from 
Santa Fe Plaza; www fs.fed.us/r3/sfe or 
505/438-7840. -JULIAN SMITH 


DENVER 
9 DEER CREEK CANYON PARK 
Up-and-down with very little flat ground 
is the guarantee that comes with hikes at 
Deer Creek Canyon Park, in the foothills 
southwest from Denver. A classic hiker- 
only trail is the 1.6-mile Meadowlark Trail, 
a favorite for its million-dollar views 
and herds of deer that hop among the 
thick Gambell oak. Climbing 830 feet, the 
trail’s consistent 10 percent grade can 
feel like a StairMaster, but stop for a few 
breathers, take in the late-fall panorama 
at the city’s edge—and you'll agree that 





} MANUFACTURER'S COUPON | EXPIRES 01/31/2007 | 


Save 7DaC 


with the purchase of any ONE (1) 





























Fruit Spread 








CONSUMER: Limit one coupon per 
purchase. Good only in the U.S.A. on 
purchase of brand/size indicated. Void 
where regulated, or prohibited, or if altered, 
reproduced, or transferred. Any other use 
constitutes fraud. Consumer must pay any 
sales tax. RETAILER: You will be 
reimbursed for the face value of this 
coupon plus 8¢ if submitted in accordance 
with The J.M. Smucker Company Coupon 
Redemption Policy, copies available upon 
request. Cash Value 1/100 of 1¢. Redeem 
by mailing to: The J.M. Smucker Company, 
P.0. Box 870136, El Paso, TX 88587-0136. 
Good only in the U.S.A. ©/@ The J.M. 
Smucker Company 
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this lofty trek trumps the gym any day. 
Deer Creek Canyon Rd., off W. Ute Ave./ 
S, Owens Dr; http://openspace.jeffco.us or 
303/271-5925. -TED ALAN STEDMAN 

SALT LAKE CITY 
1 O BONNEVILLE SHORELINE TRAIL 
Round here, most folks pray for snow by 
Thanksgiving—so break out the snow- 
shoes or cross-country skis, just in case. 
Otherwise, sneakers will do just fine on 
the Steiner Centennial section of the 
85-mile Bonneville Shoreline Trail. Fora 
brisk 3-mile out-and-back, start on the 
north side of Sunnyside Avenue near 
Emigration Canyon. After a short uphill, 
the wide trail levels out and opens up to 
grand valley views. (On a clear day, see all 
the way to the Great Salt Lake.) Continue 
north to Red Butte Garden, then pivot 
and marvel at the Wasatch Mountains on 
the walk home. Sunnyside Ave., near 
mouth of Emigration Canyon; www.bonne 
ville-trail.org/steiner.htm -vIRGINIA RAINEY 
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san Anselma 


Back after last winter’s flood, downtown} 


bustles with energy, gifts, and pride 


SAN ANSELMO CHERISHES its history. 
The central Marin town anchored by the 
russet slopes of Red Hill and the meander- 
ing path of Corte Madera Creek is known 
for its antiques stores and vintage cloth- 
ing shops. But last winter many memen- 
tos were lost over New Year’s weekend, 
when the creek overflowed and 4 feet of 
water smashed through downtown. 
Businesses were shuttered for months. 
But owners mucked out, locals donated 
materials, and now it’s community 

pride that overflows on the strip. With 
festive white lights lining the avenue, 
several new on-the-pulse boutiques, and 
parties through the end of the year, San 
Anselmo today is looking ahead. Visitors 
will delight in browsing for unusual gifts, 
sampling super meals, drinking local 
wine—and knowing newly installed 
floodgates are securing this town’s future. 
SHOP Fleet Feet Sports Stop in to learn 
about local trails. INFO: 649 San Anselmo 
Ave.; 415/258-8190. 

Sax For good deals, pop into this funky, 
selective consignment shop. INFO: 629 
San Anselmo Ave.; 415/456-7655. 

The Vintage Flamingo Fun mix of new 
and vintage dresses and shoes. INFO: 528 
San Anselmo Ave.; 415/721-7275. 

EAT Bistro 330 Locals flock here for 
mussels and frites, steaks, and banter 
from the French chefs. INFO: $$$; closed 
Mon; 330 San Anselmo Ave.; 415/460-6330. 
LoCoco’s Pizzeria Thin-crust pizzas area 
staple for area families. INFO: $$; closed 
Mon; 638 San Anselmo Ave.; 415/453-1238. 
Taco Jane’s Casual spot offering gener- 
ous portions of tropical Latino dishes; try 
the addictive Black Gold salsa. INFO: $$; 
21 Tamalpais Ave.; 415/454-6562. 

stp Ross Valley Winery A free pour 

(or five for $5) from your choice of Sauvi- 
gnon Blanc, Chardonnay, Zinfandel, 
Merlot, Cabernet Sauvignon, and port. 
INFO: Closed Mon; 343 San Anselmo 
Ave.; www.rossvalleywinery.com or 
415/457-5157. -LISA TAGGART 
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SAN ANSEEM 50. 


Sir Francis —~ 
Drake Blvd. 4 
0 3mi " 


TO SAN FRANC) sc 
4 


Getting there | 
San Anselmo is 15) 
miles north of Sa 
Francisco. Shops § 
along San Anselir 
Ave. and Sir Franc 
Drake Blvd. 


Happening now 
San Anselmo thre 

a good small-to 
holiday party ever 
Thursday night th 
month and next, }, 
shops open late (i 

8 p.m.; www.dsam 
org), plus carolers 
hot cider. On Novy 
ber 16 and Decems 
21, the party cranly} 
all the way ton wi) 
free pourings and 
reception at Ross: 
Valley Winery hore) 
ing localartists, 
whose works will) 
on display (Third «7 
Thursday Art Walk) 
www.sananselmoa | 
com). 
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At SCCA, we don’t just treat cancer. We offer the best 


hope for a cure. To learn more about Pamela's story, the 





n 2002, after months of chemotherapy, semi-professional 
urfer Pamela Clark thought she’d kicked Hodgkin's 
isease. But in December of 2003, it kicked her back. 


bone marrow transplant program and other successful ii 

















outcomes, visit our website: www.seattlecca.org 











resident of Portland, Oregon, Clark decided to visit the 
| 
eattle Cancer Care Alliance (SCCA) to discuss having a 








bne marrow transplant. SCCA’s team of world-class SEATTLE 
mcer organizations includes Fred Hutchinson Cancer CANCER CARE 

esearch Center, UW Medicine, and Children’s ALLIANCE 
lospital and Regional Medical Center. Pamela learned ee RM Ac eh eh 
nat Fred Hutchinson Cancer Research Center both UW Medicine 


Children’s Hospital and Regional Medical Center 


joneered this revolutionary treatment, and continues to 
Working together to cure cancer 





= a leading bone marrow transplant center. 





825 Eastlake Avenue East, Seattle, WA 98109-1023 * Phone 206.288.SCCA (7222) * www.seattlecca.org 


© 2006 Seattle Cancer Care Alliance. All rights reserved. 
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n Jose’s scene 


Symphony, sangria, swing: a sophisticated night on the town in the South Bay 


BY LISA TAGGART PHOTOGRAPHS BY DAVID FENTON 


DOWNING THE LAST of our sangria, my husband, 
friends, and I dash out of Picasso’s Tapas Restaurant 
and head to San Jose’s California Theatre. The lobby 
is breathtakingly lovely, with frescoes, soaring 
beamed ceilings, and glowing bronze chandeliers. 
We have no time to linger, though; we hurry with 
the crowd—a mix of taffeta gowns and blazers and 
khakis—to our orchestra seats just as the bass notes 
of a cello fill the room 

And we’re off on a globe-trotting musical journey, 
from Argentinean compositions blending folk music 
and Vivaldi to the innovations and obsessions of a 
French Romantic. The guest star of the evening, a 
Korean violinist, is electrifying; her hands fly and the 
music soars. 

It’s just the beginning of our melodic, multicul- 
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tural evening tour—which takes us, physically, no 


farther than a six-block stretch of downtown San Jose. 


As the symphony, opera, and ballet launch their 
fall seasons, San Jose’s creative energy—and appre- 
ciation for the arts—is clearly on the rise. “San Jose 
is growing up,” says Opera San José general director 
Irene Dalis, a former diva who toured the world 
before founding the opera company in her home- 
town in 1984. “I hope people realize that. Our arts 
scene is not San Francisco’s, but something unique 
unto itself.” 

San Jose’s arts, though, have had their fair 
share of problems. When the San Jose Symphony 
suddenly went bankrupt and folded in 2002, some 
worried that the sprawling South Bay city couldn’t 
sustain a homegrown arts community despite its 








CLOCKWISE FROM 
LEFT As grand as &} 
the 1927 Weeks ani 
Day-designed jf 
California Theatre 
now the acoustica 
outstanding homey 
Opera San José a 
Symphony Silicon 
Valley; the polishe 
Paragon Restauralij 
and Bar is lobby le 

at the historic Hob} 
Montgomery; tape} 
style prawns with} 
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a™ and other fine varieties of Weeks Roses are available at nurseries and 


: garden centers nationwide. 


7 Visit Our website at www.home-run-rose.com 
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CLOCKWISE FROM 
LEFT At Hotel De 
Anza’s Hedley Club 
Lounge, relax with 
comfy couches and 
classic jazzfrom the 
Will Nichols Trio: 
Catch a performance 
by the American 
Musical Theatre of San 
Jose at the 2,665-seat 
San Jose Center for the 
Performing Arts. From 
cheap eats to small 
plates to indulgent 
prix fixes, restaurants 
abound within walking 
distance of curtain 
call—including 
Paragon, with its 
casual American 
brasserie menu. 
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well-heeled population of about a million. 

But with help from private and corporate donations, the * 
musicians’ group reinvented itself as Symphony Silicon Valle 
now in its fifth season. While smaller arts groups still face fir 
cial challenges, San Jose’s big three (symphony, ballet, and | 
opera) are going strong. “Audiences are beginning to comec 
more,” says Robin Mayforth, concertmaster and violinist fori 
Symphony Silicon Valley. “More and more people are hungnm 
for music.” 

Thanks in part to the symphony and opera’s new home. 17 
California Theatre, empty for 30 years, reopened in 2004 afte 
being restored to its original 1927 opulence. (Among other naj 
ble renovations in town is that of the 19 Hotel Montgomery ® 
which got a facelift last year that included the addition of asim 
restaurant and bar—and a quarter-block move south.) 

Still, San Jose’s venues remain relatively small—the Cali 
nia Theatre seats just 1,200—which, residents say, is a plus. © 
Dennis Nahat, artistic/executive director for Ballet San Jose, 1 
puts it, “People come to the theater and typically know who 
they’re'sitting next to.” It’s the best of both worlds: big city # 
performances paired with a sense of community and intimae® 
unmatched by audiences an hour north. 

After the concert, we stroll into the swank Hedley Club 
Lounge. A mirror behind the bar adds sparkle to our glasses} 
wine. From virtuoso violin to Big Band swing, baroque decor 
bottle of Rioja, our evening has spanned several centuries ar § 
countless countries. When the jazz trio launches into “Sent § 
mental Journey,” my husband and I head for the dance floor i 
take a final spin on our whirlwind night. 














11-280, exit at 

e 87/Guadalupe 
way, then turn on 
unta Clara St. San 
’s arts district isa 
blocks south, 
ounding the inter- 
'on of San Carlos 
Market Streets. 
‘www.sanjose.org 
eneral informa- 
-and www.arts 
's.org for more 

rts events and 
punt tickets. 


a show 

e California 
tre, Symphony 
on Valley hosts 
dian cellist Gary 
| an performing 
hs by Soviet 
tic composer 
ri Shostakovich 
6, 28, 29; from 
ay symphony 
mvalley.com or 
286-2600). Debby 
he stars in the 
Wrican Musical 
ntre of San Jose’s 
entation of The 
band Tat the San 
}Center for the 
priming Arts (Oct 
OV 12; from $14; 
|.amtsj.org or 
4153-7100). Ballet 
lose performs the 
pcentury classic 
Je (Nov 16-19; from 
www.balletsanjose. 
ir 408/288-2800). 
stime community 
vite Opera San 
itakes the stage 
e California 
stre with The 
er of Seville (Nov 
‘ 3; from $65; 
Loperasj.org or 
137-4450). And the 
Jose Chamber 
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Music Society 
performs Mozart 
and other composers 
at two concerts in the 
1923 neoclassical Le 
Petit Trianon theater 
(Nov 5 and 19; from $24; 
www.sjchambermusic. 
org or 408/286-5111). 
Open despite financial 
troubles earlier this 
year, the San Jose 
Repertory Theatre 
begins its season with 
Moonlight and Magno- 
lias, a comedy spoof- 
ing Gone with the Wind 
and Hollywood 
(through Nov 12; from 
$28; www.sjrep.com or 
408/367-7255). 


Where to eat 

and drink 

For truffled mac ’n’ 
cheese and lobster 
corn dogs, hit celeb 
chef Michael Mina’s 
refined steakhouse 
Arcadia ($$$5; 100 W. 
San Carlos St.; 408/278- 
4555), inthe San Jose 
Marriott. The funky 
iron light fixtures and 
the prints by its 
namesake give Picas- 
so’s Tapas Restau- 
rant ($$$; 62 W. Santa 
Clara St.; 408/298- 
4400) a homey ambi- 
ence; make a meal of 
tasty small plates or 
try one of the paellas. 
The Hotel De Anza’s 
Hedley Club Lounge 
(jazz 8:30 p.m.—12:30 
a.m. Fri-Sat; 233 W. 
Santa Clara St.; 
408/286-1000) and the 
Hotel Montgomery’s 
Paragon Restaurant 
and Bar (21S. First St.; 
408/282-8800) are 
both good options for 
apres-show cocktails. 
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Travel | Tips & trips 


ember 


SAN FRANCISCO 

Holiday baking efter calls for more spices than 
anyone keeps in their cupboard. That’s why we like 
where everything from allspice to vanilla beanis 
little as you need. Hard-to-find herbs, teas, and mull- 
guests, while dried flowers will tempt those inclined — 


boxes, and small canvas bags to store spices in are 


tures in their future. 1745 Folsom St.; 5 415/863-0620, 
—-MOLLY WATSON 





the Mission District’s Rainbow Grocery. Cooperative, aS 





available in bulk, allowing you to buy as much or as He 





ing spices add appealing aromas to any | house awaiting i 4 


to make sachets or their own potpourri. Glass j jars, tin ue 








also for sale for those with visions of culinary adven- 








t to do in Northern California 


CROCKETT s 
THEY’ RE HERE! Califor}, 
nia’s Dungeness crab fi 
ery opens November 15 ff, 
expect to see the ruddy}, 
crustaceans on ice ever}, 

where. To taste the fresh 
catch, head to the Deae}, 
Fish restaurant for som} 

“Killer Crab,” iron skilleyp, 
roasted in a top-secret 
garlic sauce and served 
a giant platter. It’s to-di}y 
for tasty, and the settiny, 
perfect, overlooking thal 

Carquinez Strait. $$$: 20h) 
San Pablo Ave.; 510/787- r 


3323. -JESSICA HILBERMAN | 























AY yOU GET TO HEAVEn, 
Hey 5% BLINDING FLAsry IN 4 


ACTUALLY, 
IT’S ABOUT 85 MINUTES. 





Other Rocky Mountain ski areas require a three- or four-hour drive after you land. Park City, Utah, on the other hand, is mee 
minutes via interstate highway from the Salt Lake City International Airport and its over 900 daily scheduled flights, with 1 
arriving before noon. Which also means you’re just 35 minutes from Deer Valley Resort, The Canyons Resort and Park City Mountail 
Resort and their combined 8,825 acres of skiable terrain. Not to mention over 100 restaurants and bars, hundreds of shops and galleria, 
spas, theatres and so much more. So plan your next winter vacation to Park City. Or, as some prefer to call it, heaven. For a fre’) 
vacation planner, call 800-453-1360 x1270 or visit parkcityinfo.com. 


parks zcity 


THREE UNIQUE RESORTS IN ONE EXCITING TOWN 
parkcityinfo.com 





Quick START your vacation: Convert your airline boarding pass into a free same-day lift ticket to the Park City resort of your choice. Online registration! 
Valid respective resort opening-12/24/06, 1/2/07-2/15/07, 3/26/07-respective resort closing 2007. Some restrictions apply. Visit www.parkcityinfo.com fot 





}R PLAY 

TLE YOUR OWN Does 
He taste better if you’ve 
Hla hand in its produc- 
Hie Take an empty jug to 

arles B. Mitchell Vine- 
ds to find out on their 
-serve bottling days. 
ose from Merlot, 
®bera, or port for $7 to 
uests tap the tanks, 
cork, and label their 
}1— just like the pros. 
@nission is $5, which 
#udes awineglass and 
Eh. Nov 10-13; empty 
Wes 75 cents; free tasting 
By; 8221 Stoney Creek Rd.; 
#y.charlesbmitchell.com 
100/704-9463. 
: NNA CORMAN 
















4 bb VALLEY 
/OLL SECRET CITY 
WHS With names like 
nderfoot Trail” and 
bssom Alley,’ the foot- 
s that crisscross Mill 
ey have colorful moni- 
5 to match their lively 
ory. These informal 
res, first mapped in the 
bs, link the village to 
hes on the flank of Mt. 
alpais. Now, a new 
® details 175 of the 
es: Some of them (like 
i670-plus Dipsea Stairs) 
still heavily used; 
prs have been lost to 
bles. Map $6 at the 
bt Bookstore and Cafe; 
rockmorton Ave.; 415/ 
12665. -HARRIOT MANLEY 


ERVILLE 

lV KIND OF TASTING 

mM Sample California’s 
lolive harvest, ready 
!month, at Gold Hill 
le Oil Co. in the Sierra 
hills. Owner John 
nan transformed his 
hdparents’ cattle ranch 





into olive orchards and an 
olive oil tasting bar. “It’s 
set up like a winery, but 
with olive oil instead of 
wine,” Tillman says. “T tell 
people, you can drink and 
drive here all you want.” 
10-5 Fri-Sun; 5607 Gold Hill 
Rd.; www.goldhilloliveoilco. 
com or 530/621-7073. 

-KATE WASHINGTON 


RUTHERFORD 

ANSEL ADAMS AND 
BUBBLY Rugged High 
Sierra landscapes and fine 
sparklers pair beautifully 
this fall at Mumm Napa. 
The winery showcases doz- 
ens of rare Ansel Adams 
prints in its gallery along- 
side mountain landscapes 
from other standout photo- 
graphers such as Galen 
Rowell and Alan Ross. The 
exhibit’s theme is the John 
Muir Trail, which stretches 
211 miles from Yosemite 
Valley to the top of Mt. 
Whitney. Maps highlight 
where the photographs 
were taken—so you can 
replicate the masters. 10-5 
through Mar 11, 2007; 8445 
Silverado Trail; www. 
mummnapa.com or 707/967- 
7/00. -ABIGAIL PETERSON 


SAN FRANCISCO 

SHAKE A LEG Do the hop 
on Sundays at Lindy in the 
Park, a lively swing-dance 
gathering. Volunteer DJs 
provide a diverse 
soundtrack while instruc- 
tor Hep Jen offers a free 
lesson in classic steps like 
the Charleston. Beginners 
and groove masters alike 
are welcome. Free; JFK Dr. 
between 8th and 10th 
Avenues in Golden Gate 
Park; www.lindyinthepark. 
COM -ANNIE TUCKER 
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EY CLUB 


AT MORONGO 
www.keyclubmorongo.com Book online for mal, 


(Sun they *:° led eo 
4 A eid DOO Dae com 
* 


ip 


THE SPA As MORONCGO 


4 Enjoy Las Vegas style gaming featuring 2,000 
hot slots,100 tables, live Poker and Bingo 


+ Four Diamond Resort with 310 rooms including 
24 suites and 6 private Casitas 


4 Three delicious restaurants, a fabulous Buffet 
and three exciting lounges 


+ Featuring a full-service Spa, pool oasis and 
nearby golf courses 


aN | y 4 


CASING: + "RESORT + *SPA 
a 49500 Seminole Drive, 
Sin Cabazon, California 92230 
WNW WY 888-MORONGO (667-6646) 
Award www.morongocasinoresort.com 


www.keyclubmorongo.com ¢ Tickets available at: 
(951) 755-5391 or www.ticketmaster.com 
Just 90 minutes east of L.A. Take the Cabazon exit off I- roy 


15 minutes west of Palm Springs. 
Please Gamble Responsibly (800) 426-2537. 








































































































Travel | Postcard 


Sonoma, California 
Where wine country began | 


BY PETER FISH 





I’VE MADE THE TRIP four times now, so I can tell you 
precisely what you see from the hill. A chalk white house. The 
steep hillside patterned by grapevines. Beyond, the Sonoma 
Valley, looking like something edible, the season’s last sweet 
fruit. It has a good view, the kingdom of Agoston Haraszthy, 
where California's Wine Country began. : 

To answer the first question, you say “HAIR-is-tee.” Or, if 
you find that taxing, try Agoston. “He was constantly developing 
new ideas,’ Brian McGinty says. As Agoston’s great-great- 
grandson and his biographer, McGinty is a fan. But even he 
may understate his ancestor’s energies. A PowerPoint presen- 
tation of Agoston’s life would leave you breathless. Born in 
1812 to an aristocratic Hungarian family; emigrates to Amer- 
ica; drags his family to the wilds of Wisconsin and founds a 
town (Sauk City, still there); drags his family to Gold Rush 
California; becomes San Diego County’s first sheriff, then its 
assemblyman; moves north to refine gold at the San Francisco 
Mint. And all of this was accomplished before he came to the 
Sonoma Valley and embraced his true destiny. This was wine. 

In an era when even California preschoolers know a prom- 
ising Mourvedre from a mediocre Merlot, it’s difficult to com- 
prehend that the state did not always produce wine. Or at least 
not good wine—just syrupy vintages from the Mission grapes 
Spanish friars brought over in the 18th century. Agoston 
suspected California could do better. He bought a fledgling vine- 
yard on the outskirts of Sonoma, dubbed it Buena Vista, and 
built a house inspired by the villas of Pompeii. His wines earned 
awards, but he was not satisfied. In 1861 he spent months in 
Europe, gathering vines to ship back home—hundreds of 
vines, among them Cabernet Sauvignon, Pinot Noir, and other 
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varieties that form California’s wine industry today. 

The showy success made his fall all the more brutal. He | 
overextended himself financially, he lost Buena Vista to 
unscrupulous partners. Agoston launched a new project, a | 
sugar plantation in Nicaragua. And here, in 1869, he vanish 
Footprints in mud, a broken tree branch over an alligator- 
infested river: That was all that was found. His daughter wrot 
“We must conclude that Father tried to cross the river by th 
tree and that losing his balance he fell grasping the limb ane 
then the alligator must have drawn him forever down.” 

It's a gripping finale to a gripping life. You think that life § 
should inspire an opera, or a line of wines: Cétes du Croc, 
maybe. These things have not happened. But Agoston’s story 
does have a happy afterlife. In 1943, Buena Vista was purchas} 
by a San Francisco newspaperman, Frank Bartholomew, an¢ 
his wife, Antonia, who revived it. Intrigued by Agoston’s tale 
they built a replica of his villa and started another winery | 
nearby, which is now Bartholomew Park Winery. Today Bue 
Vista is thriving, and Bartholomew Park has a fine little 
museum devoted to the vineyard’s history. The surrounding 


A good Sonoma Zinfandel has notes of 
chocolate and spice. A good life story ha 
triumph, adventure, and tragedy 


land is owned by the Frank H. Bartholomew Foundation, 
which has set out picnic sites and trails among the vineyard: 
and opens up the villa on weekends. 

Sometimes it’s hard to say why a place delights you. But { 
I know exactly why I came back to this hillside four times 
within two months. “I think I would have been very enter- — 
tained by him,” Brian McGinty says of Agoston. That's puttitl 
it mildly. A good Sonoma Zinfandel has notes of chocolate a} 
spice; a good life story has triumph, adventure, and tragedy.! 
You'd give anything to hear Agoston tell his tale himself. Thy 
impossible, so instead you sit on his hillside, open a bottle o 
wine, and raise your glass. Here’s to you, Agoston. May your) 
wines be good, your legend lasting, and all alligators absent.) 
INFO Bartholomew Park Winery (1000 Vineyard Lane, Sonor) 
707/935-9511); Bartholomew Park hiking trails (through Dec | 
and villa (noon-3 p.m. Sat-Sun; 707/938-2244). Strong Wine: 
The Life and Legend of Agoston Haraszthy (Stanford Universit} 
Press, 1998; $30). = | 











ourism Division 
inty, New Mexico 
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The Grand Canyon 


nyon Expeditions 
Canyon Red Feather 






ar e Guest Ranch 
vention and 






Coast & 
s Tourism Region 


California 

135 Bailey Properties Inc. 

136 BW Roseville Inn 

137 Calistoga Spa Hot Springs 

138 Catalina Express 

139 Catalina Island's Hotel Villa 
Portofino 

140 Central Reservations of 
Mammoth 

141 CordeValle Golf Course and 
Spa 

142 Costa Mesa Conference & 
Visitors Bureau 

143 Furnace Creek Inn & Ranch 
Resort 

144 Heritage Inn Express 

145 Holiday Inn Express Solvang 

146 Incline at Tahoe Realty 

147 Irvine 

148. Lake Arrowhead Communities 
Chamber of Commerce 

149 Lobos Lodge 

150 Mammoth Reservation 
Bureau 

151 Marin County CVB 

152 Marriott Anaheim Suites 

153 Marriott Santa Ynez Valley 

154 Miranda Gardens Resort 

155 Morongo Casino, Resort & 
Spa 

156 Orchid Suites Roseville 

157. Palm Springs, California 

158 Pechanga Resort & Casino 

153 Pismo Beach CVB 

160 Placer Valley Tourism 

161 Point Reyes Seashore Lodge 

162 Rams Head Realty 

163 Royal Scandinavian Inn 

164 Sacramento Convention & 
Visitors Bureau 

165 San Luis Obispo County 
Visitors & Conference Bureau 

166 Small Hotels of Palm Springs 

167 Solvang Convention & Visitors 
Bureau 

168 Stanford Park Hotel 

169 Sutter Creek Business & 
Professional Association 

170 Truckee Donner Chamber of 
Commerce 


Canada 
171 Post Hotel & Spa 


Guest Ranches 
472 Bar M Guest Ranch 


Hawaii 

173 Activities & Attractions 
Assoc. of HI 

174 Aqua Hotels & Resorts 

175 Condominium Resorts Hawaii 

176 Hale Pau Hana Resort 

177, Hawai'i ~ The Islands of 
Aloha 

178 Hawaii's Big Island 

179 Hilo Hattie - The Store of 
Hawaii 

180 Hyatt Regency Waikiki Resort 
& Spa 

181 Island of O’ahu 

182 Kaanapali Beach Hotel 

183 Lanai Visitors Bureau 

184 LifeFest Kapalua - Kapalua 
Resort, Maui 

185 Maalaea Surf Resort 

186 Maui Kai Resort Condominium 

187 Maui, The Magic Isles 

188 Molokai Visitors Association 

183 Napili Kai Beach Resort 

190 Napili Point Resort 

191 Napili Surf Beach Resort 

192 Ohana Hotels & Resorts 

193 Outrigger Hotels & Resorts 

194 Poipu Beach Resort 
Association 

195 Property Network, Ltd. 

196 Renaissance llikai Waikiki 
Hotel 

197 ResortQuest Hawaii 

198 ResortQuest Hawaii - Maui 
Condo 

199 ResortQuest Mahana at 
Kaanapali 

200 ResortQuest Maui Hill 

201 Sullivan Properties 

202 SunQuest Vacations 

203 Turtle Bay Resort 

204 Vacation-Maui.com / Whaler's 
Realty Management Co. 

Houseboats 

205 Seven Crown Resorts 

Idaho 

206 Idaho Travel Council 

207 International 

208 Fiji Escapes Travel 

209 S & S Personalized Tours 

210 Tourism New Zealand 

Montana 

211 Montana Tourism 


RE FOUR EASY WAYS TO REQUEST INFORMATION: 
IWW.SUNSETGETAWAYS.COM 2. CALL 800796773189 
‘HE ATTACHED POST-PAID CARD 4. FAX 888-847-6035 


212 Nevada 

213 Boulder City, Nevada 

214 Carson Valley, Nevada 

215 Nevada Commission on 
Tourism 

216 Reno-Tahoe, America’s 
Adventure Place 

217 New Mexico 

218 Dan Dee Cabins 

219 La Fonda 


220 Oregon 

221 Ashland Visitors Bureau 

222 Astoria Warrenton Chamber 
of Commerce 

223 Bend Visitor & Convention 
Bureau 

224 Bend/Sunriver, Oregon 

225 Mountain Crest Homes 

226 Oregon Coast Visitors 
Association 

221 Riverhouse Resort 


228 Roseburg - Land of Umpqua 


Recreation Vehicles 
229 Go RVing 


230 Tours/Cruises/Railroads 


231 Amtrak Cascades 
232 Viking River Cruises 


233 Travel & Vacation 
Services 

234 Holiday Timeshare Resales 

235 Sleep in LA 

236 La Quinta Inns & Suites 

237 Utah 

238 Moab Area Travel Council 


239 Park City Chamber of 
Commerce 


240 St. George Red Rock Goif Trail 


Washington 

241 Bellevue Square 

242 Hotel Bellwether 

243 Leavenworth Area Promotions 

244 Marcus Whitman Hotel 

245 MarQueen Hotel 

246 Seattle Premium Outlets 

247 Snohomish County Tourism 
Bureau 

248 Tri-Cities Visitors Bureau 

249 Visit Rainier 

250 Visit Stevenson, Washington 

251 Winthrop Chamber of 
Commerce 

252 Yakima Valley Convention & 

Visitors Bureau 


Wyoming 
253 Sheridan Travel & Tourism 


254 Acme Home Elevator, Inc. 

255 Bosch Home Appliances 

256 Carlisle Wide Plank Floors 

257 Coldwater Creek 

258 Delta Faucet 

259 DuPont Corian” 

260 Hill's Science Diet 

1 Incinolet Electric Incinerating 

Toilet 

James Hardie Building 

Products 

L. L. Bean, Inc. 

Lutron Electronics 

Marvin Windows 

266 Mohawk Flooring 

Pella Windows & Doors 

Seattle Cancer Care Alliance 

Sentry Table Pad Co. 

270 Shaw Industries 

271 ShowHouse by Moen 

272 Sunlight Saunas 

273 SunTechnics Energy Systems 

274 Superior Clay Corporation 

275 Teragren Bamboo Flooring 

276 The Bungalow Company 

271 The |ron Shop 

278 Trex - Composite decking and 
railing 

279 Trilogy - Where dreams take 
Flight 

280 Wood-Mode 


3 


BRS ® 


a8 8 


281 Endless Pools 

282 Snorkel Stove 

283 Step Stone, Inc. 

284 Step Stone, Inc. 

285 Vixen Hill Manufacturing Co. 


Visit www.SunsetGetaways.com for more information. 






























































































































































































































Botanic Garden, David R. Kalb, AIA, Archite 


ture 










Imagine your perfect space. Trex can make it a realitt} 
more preferred-styles, colors and finishes — all back 
g 25-year warranty. And because Trex lasts longer 
easier to care for than wood, you can look forward tom 
of worry-free enjoyment. For help in designing the 


of your dreams, call 1-800-BUY-TREX, Tre; 
A 


ext. 1343, or start now at mytrexdeck.com. ste Your tl 
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ing a lively spirit to your eee ay bold ieee eRe ee 


jULIE CHAI PHOTOGRAPHS BY THOMAS J. STORY 


LU 





Selmi ole 
elec ue ee le 
fronds arch over a patio 
ofstained concrete 
with-bands of mortared 
aU pebbles. 
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Garden | Design 


AWASH IN FIERY golds, cooling blues, 
and a rainbow of other hues, Mario 
Trejo’s garden is as stimulating as it is 
serene. Its design is also bold, clean- 
lined, and geometric, to match the look 
of his house. 

When Trejo, a contractor, designed 
his Craftsman-meets-Mediterranean- 
style home in Albany, California, he 
turned for inspiration to the work of 
Mexican architect Luis Barragan— 
whose minimalist style and strong-lined, 
brightly colored buildings he admires. 
Venezuelan-born Trejo painted the 
exterior walls of his house a golden 
melon hue he calls “mango chutney.” 
Then he chose taupe, dusty purple, and 
intense red paints as accent colors for 
fences, trim, and the garage door. 

Such a house demanded an equally 
bold landscape. So Trejo turned to 
landscape designer David Feix to trans- 
form a formerly neglected landscape of 
unkempt trees, overgrown shrubs, and 
blackberry vines into a vibrant sanctuary. 
Feix designed the garden’s layout and 
stucco seat walls, which he painted 
in the same colors as the exterior of the 
house. He also selected a tapestry 
of highly textural, colorful plants to 
further brighten the front and backyard 
(where Trejo enjoys spending most of his 
outdoor time). 


Bold geometry 

Squares and rectangles appear through- 
out the garden and shape three multi- 
level backyard patios connected by wide 
Stairs. Square marble tiles pave the top 
level; a rectangular lawn fills the middle 
level; and on the bottom level, just left of 
a rectangular pool and planting bed, four 
large concrete squares are separated by 
intersecting bands of inlaid stone (shown 
on page 51). 

Angular planting beds flank the back 
yard patios, and low, blocklike walls serve 
as artistic elements as well as seating 
A rectangular fish pond/water garden 
(shown on page 54) that runs across the 
back fence is a focal point from all three 
levels. In both the back and front yards, 
gridlike fences painted bright red provide 
see-through screening. 
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CLOCKWISE FROM 
TOP LEFT Aconium 
arboreum 
‘Atropurpureum’; 
front bed with crimson 
Linaria reticulata 
‘Flamenco’, 
Mediterranean fan 
palm (Chamaerops 
humilis), deep orange— 
flowered Arctotis, and 
bronze Dyckia ‘Morris 
Hobbs’; succulent 

x Graptopetalum 
paraguayense and 
red-flowered Lotus 
berthelotii; pink- 
flowered Kalanchoe 
pumila in a bronze pot 
with upright, strappy 
fan aloe (back left) and 
spidery Hesperaloe 
parviflora (back right); 
Ceratozamia mexicana; 
and Dicksonia 
sellowiana, a lacy tree 
fern, with Sedum 
palmeri groundcover. 
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Colorful plants 
To keep the garden looking good year- 
round, Feix relied on plants whose flowers 
and foliage harmonize with the paint 
hues. He chose largely subtropical plants 
with distinctive forms, textures, and 
colors—including Colocasia, Delostoma 
roseum, Heliconia, and Tibouchina organen- 
sis. Big, bold leaves in bronze, blue, anda 
sea of greens play off finer feathery ones; 
bursts of blooms in golds, reds, and other 
colors occur throughout the year. “We’ve 
got a lot of things that bloom late in the 
year,’ Feix says of plants like Brugmansia 
‘Charles Grimaldi’, Justicia brandegeeana, 
and kangaroo paw. “When most other 
gardens are going into their resting state, 
this one’s just getting started.” 
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Backyard retreat 
With tall fences, a lush water garden, 

and low walls to sit on, Trejo’s backyard 
feels worlds away from the urban scene 
beyond the property’s boundaries. It’s 
the perfect place to unwind at day’s 
end—and that’s exactly the way he 
wanted it. 

Trejo considers his garden a spiritual 
place where he can decompress and 
recharge; he meditates each morning and 
evening on a seat wall by the pond. “It 
fills me,” he says. “I was looking for peace 
and harmony, and that’s what this is.” 
INFO Design: David Feix Landscape 
Design, Berkeley (510/472-2702). Construc- 
tion: Trejo’s Design, Albany, CA (510/ 
418-0823). 


Stick to a single color 
palette for house and 
garden Doing so sets 
a distinct mood, 
unifies the spaces, 
and maintains a 
consistent feel 
throughout the land- 
scape. 

Cluster containers 
carefully In Trejo’s 
garden, several prom- 
inent container 
groupings serve as 
accents. Feix chose 
pots that combine 
well for shape, size, or 
color, and filled them 
with the same types 
of plants as in the 


beds. “The pots loa 
like their own gard 
area,” Feix says. “I 
see them as a finish 
ing touch.” 
Plant in groups or 
drifts Hundreds of 
plant varieties fill | 
Trejo’s 1,500-squar 
foot backyard. To © 
keep the design frog 
looking spotty like’ 
confetti, Feix mass 
groups of a particul} 
plant or type of pla 
in sweeps and drift} 
to give them amo 
substantial present 
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Lessons from a South San Francisco garden for making a small lot seem larger 
BY DAVID C. BECKER PHOTOGRAPHS BY ROB D. BRODMAN 


THE SITE had its challenges: a narrow backyard just 
12 feet deep and 45 feet long, dominated by a huge 
retaining wall. Yet the garden behind Larry and 
Elaine Barney’s house in South San Francisco is so 
inviting you hardly notice the awkward layout. 

To screen out the wall, landscape designer Katey 
Mulligan planted layers of greenery. Then she divided 
the yard into two outdoor rooms. On one side is a 
patio and seat wall, both paved with slate. Trees, 
shrubs, vines, and perennials create a woodland back- 
drop; a fountain bubbles beneath a redwood arbor. 
The other “room” is paved with gravel and accented 
with mossy rocks, scattered to look as though 
they’ve tumbled down from the retaining wall. River 
birch, Japanese maple, and mayten are open enough 
to let precious sunlight through their branches. 
INFO Design: Liquidambar Garden Design, 

San Francisco (www.liquidambar.biz or 415/613-5976). 
Contractor: The Village Gardener (www. the 
villagegardener.com or 650/592-9440). 
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Four great ideas from this garden 

1. Think tall. To give a flat, confined garden a greater 
sense of dimension, add vertical interest. Mulligan 
erected an arbor in front of the retaining wall to 
screen the imposing wall and frame the fountain. 

2. Add illusion. If your garden feels hemmed in by 
walls, build a false door. Mulligan made one from 
rough-hewn recycled redwood and put it against the 
retaining wall at the wall’s highest point; it gives the 
appearance of space on the other side. 

3- Limit the color palette. The slate that Mulligan 
used to pave the patio and cap the seat wall picks up 
the bronzy tones of the retaining wall. Similarly, the 
plants she chose have foliage of burgundy, bronze, 
and rosy pinks among the greens. 

4. Use tough plants. Skillfully arranged, they’re often 
the best choices for busy homeowners. Mulligan 
used daylilies, heuchera, liriope, and, in the sunniest 
part, Spanish lavender. “There are no precious plants 
in this garden,” she says. @ 


CLOCKWISE FRON) 
LEFT Acer palmatil 
‘Sango Kaku’ andy 
jasmine, underpla 
with baby’s tearsy 
frame the recyclel) 
redwood “myster 
door” that fronts® 
retaining wall; Ele 
and Larry Barney;) 
palmatum ‘Bloody 
Australian tree fel 
and birch bring tht 
retaining wall dow 
scale; the gently y/ 
curving raised bee 
filled with plants © 
as daylilies, liriop:| 
and bronze-leafet 
heuchera. 














If you have COPD associated with chronic bronchitis, 
ADVAIR’ helps you breathe easier* 
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Information about ADVAIR DISKUS 






Nene VAs IVA) UA 
(luticasone propionate 100, 250, 500 meg and salmeterol 50 meg inhalation powder) 


What is the most important information | should know about ADVAIR DISKUS? 

In patients with asthma, long-acting beta,-agonist medicines such as salmeterol (one of the medications in 
ADVAIR®) may increase the chance of death from asthma problems. In a large asthma study, more patients who 
used salmeterol died from asthma problems compared with patients who did not use salmeterol. So ADVAIR is 
not for patients whose asthma is well controlled on another asthma controller medicine such as low- to 
medium-dose inhaled corticosteroids or only need a fast-acting inhaler once in a while. Talk with your doctor 
about this risk and the benefits of treating your asthma with ADVAIR. 


ADVAIR should not be used to treat a severe attack of asthma or chronic obstructive pulmonary disease (COPD) 
requiring emergency medical treatment. 


ADVAIR should not be used to relieve sudden symptoms or sudden breathing problems. Always have a fast- 
acting inhaler with you to treat sudden breathing difficulty. If you do not have a fast-acting inhaler, contact your 
doctor to have one prescribed for you. 


What is ADVAIR DISKUS? 

There are two medicines in ADVAIR: Fluticasone propionate, an inhaled anti-inflammatory belonging to a group 
of medicines commonly referred to as corticosteroids; and salmeterol, a long-acting, inhaled bronchodilator 
belonging to a group of medicines commonly referred to as beta,-agonists. There are 3 strengths of ADVAIR: 
100/50, 250/50, 500/50. 


For Asthma 

© ADVAIR is approved for the maintenance treatment of asthma in patients 4 years of age and older. ADVAIR 
should only be used if your doctor decides that another asthma controller medicine alone does not control 
your asthma or that you need 2 asthma controller medications. 

© The strength of ADVAIR approved for patients ages 4 to 11 years who experience symptoms on an inhaled 
corticosteroid is ADVAIR DISKUS 100/50. All 3 strengths are approved for patients with asthma ages 12 years and older. 


For COPD associated with chronic bronchitis 

ADVAIR 250/50 is the only approved dose for the maintenance treatment of airflow obstruction in patients 
with COPD associated with chronic bronchitis. The benefit of using ADVAIR for longer than 6 months has not 
been evaluated. The way anti-inflammatories work in the treatment of COPD is not well defined. 


Who should not take ADVAIR DISKUS? 

You should not start ADVAIR if your asthma is becoming significantly or rapidly worse, which can be life 
threatening. Serious respiratory events, including death, have been reported in patients who started taking 
salmeterol in this situation, although it is not possible to tell whether salmeterol contributed to these events. 
This may also occur in patients with less severe asthma. 


You should not take ADVAIR if you have had an allergic reaction to it or any of its components (salmeterol, 
fluticasone propionate, or lactose). Tell your doctor if you are allergic to ADVAIR, any other medications, or food 
products. If you experience an allergic reaction after taking ADVAIR, stop using ADVAIR immediately and contact 
your doctor. Allergic reactions are when you experience one or more of the following: choking; breathing 
problems; swelling of the face, mouth and/or tongue; rash; hives; itching; or welts on the skin. 


Tell your doctor about the following: 

If you are using your fast-acting inhaler more often or using more doses than you normally do (e.g., 4 or more 
inhalations of your fast-acting inhaler for 2 or more days in a row or a whole canister of your fast-acting inhaler 
in 8 weeks' time), it could be a sign that your asthma is getting worse. If this occurs, tell your doctor immediately. 
If you have been using your fast-acting inhaler regularly (e.g., four times a day). Your doctor may tell you to 
stop the regular use of these medications. 

If your peak flow meter results decrease. Your doctor will tell you the numbers that are right for you. 

If you have asthma and your symptoms do not improve after using ADVAIR regularly for 1 week. » 

If you have been on an oral steroid, like prednisone, and are now using ADVAIR. You should be very careful 
as you may be less able to heal after surgery, infection, or serious injury. It takes a number of months for the 
body to recover its ability to make its own steroid hormones after use of oral steroids. Switching from an oral 
steroid may also unmask a condition previously suppressed by the oral steroid such as allergies, 
conjunctivitis, eczema, arthritis, and eosinophilic conditions. Symptoms of an eosinophilic condition can 
include rash, worsening breathing problems, heart complications, and/or feeling of “pins and needles” or 
numbness in the arms and legs. Talk to your doctor immediately if you experience any of these symptoms. 
Sometimes patients experience unexpected bronchospasm right after taking ADVAIR. This condition can be life 
threatening and if it occurs, you should immediately stop using ADVAIR and seek immediate medical attention. 
If you have any type of heart disease such as coronary artery disease, irregular heart beat or high blood 
pressure, ADVAIR should be used with caution. Be sure to talk with your doctor about your condition because 
salmeterol, one of the components of ADVAIR, may affect the heart by increasing heart rate and blood 
pressure. It may cause symptoms such as heart fluttering, chest pain, rapid heart rate, tremor, or nervousness. 
If you have seizures, overactive thyroid gland, liver problems, or are sensitive to certain medications for breathing. 
If your breathing problems get worse over time or if your fast-acting inhaler does not work as well for you 
while using ADVAIR. If your breathing problems worsen quickly, get emergency medical care. 

lf you have been exposed to or currently have chickenpox or measles or if you have an immune system 
problem. Patients using medications that weaken the immune system are more likely to get infections than 
healthy individuals. ADVAIR contains a corticosteroid (fluticasone propionate) which may weaken the immune 
system. Infections like chickenpox and measles, for example, can be very serious or even fatal in susceptible 
patients using corticosteroids. 


How should | take ADVAIR DISKUS? 
ADVAIR should be used 1 inhalation, twice a day (morning and evening). ADVAIR should never be taken more 
than 1 inhalation twice a day. The full benefit of taking ADVAIR may take 1 week or longer. 


e 


° 


If you miss a dose of ADVAIR, just skip that dose. Take your next dose at your usual time. Do not take two doses 
at one time 


Do not stop using ADVAIR unless told to do so by your doctor because your symptoms might get worse. 


Do not change or stop any of your medicines used to control or treat your breathing problems. Your doctor will 
adjust your medicines as needed 


When using ADVAIR, remember: 

Never breathe into or take the DISKUS® apart 

Always use the DISKUS in a level position 

After each inhalation, rinse your mouth with water without swallowing. 
Never wash any part of the DISKUS. Always keep it in a dry place. 
Never take an extra dose, even if you feel you did not receive a dose. 
Discard 1 month after removal from the foil overwrap. 

Do not use ADVAIR with a spacer device. 


Children should use ADVAIR with an adult's help as instructed by the child's doctor. 


Can | take ADVAIR DISKUS with other medications? i 


Tell your doctor about all the medications you take, including prescription and nonprescription med 
vitamins, and herbal supplements. 


If you are taking ADVAIR, you should not take SEREVENT” DISKUS or Foradil” Aerolizer” for any reason) 


If you take ritonavir (an HIV medication), tell your doctor. Ritonavir may interact with ADVAIR and cou 
serious side effects. The anti-HIV medicines Norvir® Soft Gelatin Capsules, Norvir Oral Solution, and § 
contain ritonavir. 


No formal drug interaction studies have been performed with ADVAIR. 


In clinical studies, there were no differences in effects on the heart when ADVAIR was taken with'} 
amounts of albuterol. The effect of using ADVAIR in patients with asthma while taking more than 9 p 
of albuterol has not been studied. 


ADVAIR should be used with extreme caution during and up to 2 weeks after treatment with monoamine 
(MAO) inhibitors or tricyclic antidepressants since these medications can cause ADVAIR to have an eve 
effect on the circulatory system. 


ADVAIR should be used with caution in people who are taking ketoconazole (an antifungus medication) or ot! 
broken down by the body in a similar way. These medications can cause ADVAIR to have greater steroid sid 


Generally, people with asthma should not take beta-blockers because they counteract the effects ¢ 
agonists and may also cause severe bronchospasm. However, in some cases, for instance, following 
attack, selective beta-blockers may still be used if there is no acceptable alternative. 


The ECG changes and/or low blood potassium that may occur with some diuretics may be made worse b 
especially at higher-than-recommended doses. Caution should be used when these drugs are used toge 


In clinical studies, there was no difference in side effects when ADVAIR was taken with methylxanthi 
theophylline) or with FLONASE® 


What are other important safety considerations with ADVAIR DISKUS? 

Osteoporosis: Long-term use of inhaled corticosteroids may result in bone loss (osteoporosis). Patie! 
are at risk for increased bone loss (tobacco use, advanced age, inactive lifestyle, poor nutrition, famil: 
of osteoporosis, or long-term use of drugs such as corticosteroids) may have a greater risk with ADVA 
have risk factors for bone loss, you should talk to your doctor about ways to reduce your risk and 
should have your bone density evaluated. 


Glaucoma and cataracts: Glaucoma, increased pressure in the eyes, and cataracts have been repot 
the use of inhaled steroids, including fluticasone propionate, a medicine contained in ADVAIR. Reg 
examinations should be considered if you are taking ADVAIR. 


Lower respiratory tract infection: Lower respiratory tract infections, including pneumonia, have been 
with the use of inhaled corticosteroids, including ADVAIR. 


Blood sugar: Salmeterol may affect blood sugar and/or cause low blood potassium in some patient 
could lead to a side effect like an irregular heart rate. Significant changes in blood sugar and blood pe 
were seen infrequently in clinical studies with ADVAIR. 


Growth: Inhaled steroids may cause a reduction in growth velocity in children and adolescents. 


Steroids: Taking steroids can affect your body's ability to make its own steroid hormones, which are 
during infections and times of severe stress to your body, such as an operation. These effects can so 
be seen with inhaled steroids (but it is more common with oral steroids), especially when taken at hig) 

recommended doses over a long period of time. In some cases, these effects may be severe. Inhaled 
often help control symptoms with less side effects than oral steroids. 


Yeast infections: Patients taking ADVAIR may develop yeast infections of the mouth and/or throat (“ | 
that should be treated by their doctor. 


Tuberculosis or other untreated infections: ADVAIR should be used with caution, if at all, in patiel 
tuberculosis, herpes infections of the eye, or other untreated infections. 


What are the other possible side effects of ADVAIR DISKUS? 
ADVAIR may produce side effects in some patients. In clinical studies, the most common side effel! 
ADVAIR included: 


” 


© Respiratory infections © Bronchitis © Musculoskeletal pain 

Throat irritation * Cough © Dizziness 

 Hoarseness ¢ Headaches Fever 

© Sinus infection ¢ Nausea and vomiting ¢ Ear, nose, and throat infecti«| 
¢ Yeast infection of the mouth ¢ Diarrhea © Nosebleed 


Tell your doctor about any side effect that bothers you or that does not go away. These are not all the side, 
with ADVAIR. Ask your doctor or pharmacist for more information. 


What if | am pregnant, planning to become pregnant, or nursing? 

Talk to your doctor about the benefits and risks of using ADVAIR during pregnancy, labor, or if you are 
There have been no studies of ADVAIR used during pregnancy, labor, or in nursing women. Salmeterol It ! 
to interfere with labor contractions. It is not known whether ADVAIR is excreted in breast milk, D 


i 


corticosteroids have been detected in human breast milk. Fluticasone propionate, like other corticostera: # 


been associated with birth defects in animals (e.g., cleft palate and fetal death). Salmeterol showed rv 
on fertility in rats at 180 times the maximum recommended daily dose. 


What other important tests were conducted with ADVAIR? 

There is no evidence of enhanced toxicity with ADVAIR compared with the components administered se[*} 
In animal studies with doses much higher than those used in humans, salmeterol was associated wit 
tumors. Your healthcare professional can tell you more about how drugs are tested on animals and We 
results of these tests may mean to your safety. j 


For more information on ADVAIR DISKUS 

This page is only a brief summary of important information about ADVAIR DISKUS. For more information 
your doctor. You can also visit www.ADVAIR.com or call 1-888-825-5249, Patients receiving ADVAIR™ 
should read the medication guide provided by the pharmacist with the prescription. 
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ADVAIR DISKUS, FLONASE, SEREVENT, and DISKUS are registered trademarks of GlaxoSmithKline. Theft : 
are registered trademarks of their respective manufacturers: Foradil Aerolizer/Novartis Pharmae: 


Corporation; Norvir and Kaletra/Abbott Laboratories. 
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back makeover 


W to maximize outdoor living spaces around your home 


}AUREN BONAR SWEZEY PHOTOGRAPHS BY NORM PLATE 


KING ALFRESCO on the coast usually 

5 for jackets to stave off the chilly air, 

ecially on shaded patios. That’s why 

mand Libby Alexander located an 

oor dining area in their west-facing 

it yard—the sunniest part of their 

a Cruz, California, garden—and 

bed their backyard into a space for 
Asional entertaining. 

before the renovation, a wide asphalt 
leway and gravel parking area domi- 
bd the front yard of the 1960s house; 
Hlarge oaks obscured the front door. 
e backyard, a decaying wood deck 

fed as the sole outdoor living space, 

le several of the coast live oaks 

nd the deck were unsound and in 

Zer of falling. 

‘ollowing an extensive house 

fodel, landscape architect Michael 

i 












Bliss designed a contemporary landscape 
that perfectly complements the home’s 
midcentury modern architecture. 


Staggered walls for privacy 
The owners’ desire for privacy and the 
house’s most prominent architectural 
detail—multilevel, tilting rooftops— 
inspired the front-yard design. “I wanted 
to acknowledge the overlapping roof 
planes in the landscape,” Bliss explains, 
“so I mimicked their movement with a 
series of staggered walls.” The 6-foot-tall 
concrete partitions provide shelter for 
the dining area and help define the front 
entry without looking imposing. In addi- 
tion, the partitions create generous 
planting pockets for burgundy and green 
foliage plants. 

Bliss carried out the staggered theme 


os ao 
ie 3 - 


and outdoor dining 


area; the swath of red 


barberry echoes the 


intense reddish brown 
foliage of the Japanese 


maple in the entry 


courtyard, while a low 


hedge of rosemary 








tit + 


FROM TOP A series of 
staggered walls lends 
privacy to a new entry 


along a new wall 
points the way to the 
entry. Square-cut 
flagstone pavers are 
edged with colored 
concrete. The former 
nondescript front yard 
was dominated by an 
asphalt driveway, 
gravel parking area, 
and large trees. 
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Quaker Oatmeal is the 
original cholesterol-buster. 


In fact, research suggests your 
cholesterol could drop by eating 
Quaker Oatmeal for 30 days. 
So it’s not just a tasty meal, 


it’s a pretty impressive 
little heart-helper! 





Pete your cholestatal téstee 
by a healthcare provider. 





at : a asd: size ‘pom of Quaker 
Oatmeal every day for 30 days’. 
Be active and follow a healthy diet. 








© 





nt el the Difference! 


fee - your cholesterol checked 
again after at least 30 days. 


Congratulate yourself on taking 
a big step to better heart health! 





For more information, and to take 


your Heart Health 1.Q. Quiz, visit — 


www.timeinc.net/quaker. 


*3 grams of soluble fiber daily from oatmeal, in a 
diet low in saturated fat and cholesterol, may 


reduce the risk of heart disease. Quaker Old | 
Fashioned provides 2g per serving, QuakerInstant 


Apples & Cinnamon flavor and Oatmeal to Go 
Brown Sugar Cinnamon provide 1g per serving. 
















Garden | Before & after 





on the ground as well, designing four 
connecting, offset terraces that lead to 
the front door. Blue moor grass (Sesleria 
caerulea) grows between the cracks. 


Gardening under oaks 

The backyard borders a creek shaded by 
oaks and other native trees, so Bliss kept 
the design simple and naturalistic. To 
provide a seamless connection between 
indoors and out, he built the rear patio at 
the same level as the interior floor, using 
square-cut flagstone pavers to create a 
geometric design that plays off the 
home’s clean architectural style. 

Beyond the patio, the garden transi- 
tions from square steppingstones 
through a sea of gravel to oak woodland. 
Since several oaks border the formal 
garden, Bliss integrated the trees into 
the overall design, surrounding them 
with a giant chain fern as well’as 
unthirsty natives such as manzanita 
and ceanothus. 

Both the front-yard dining area and 
the large back patio are now well-used 
extensions of the house. “Adding outdoor 
rooms is equivalent to increasing the 
square footage of your home,” says Bliss. 
DESIGN Michael Bliss, Pacific Grove, CA 
(michael@bernardtrainor.com) — 
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What makes it work 


To complete the 
garden and make it 
truly livable, Michael 
Bliss added special 
finishing touches. 
Outdoor kitchen 

A stainless steel 
barbecue surrounded 
by granite counter- 
tops, a cafe table, and 
a heat lamp for chilly 
nights increases the 
outdoor dining room’s 
livability. A new door 
connects the interior 
kitchen to the exterior 
dining area. 

Herb garden Chives, 
marjoram, oregano, 
and thyme grow ina 






sunny spot right 
outside the kitchere™ 
and adjacent to the) 
dining patio. 
Lighting Bliss usec” 
accent lights to adv 
drama to the garde? 
He placed uplightit’ 
beneath the oaks a 
a Japanese maple, « 
and downlighting #) 
above the New Zea’ 
land flax. 4 
Wall caps Stonelik 
wall caps from Nap.) 
Valley Cast Stone 
(www.napavalleycar” 
stone.com) give the’) 
front walls a refine | 
look. 



























































Your cholesterol trembles 
just at the sight of him. 





Here’s how he does it. absorb the cholesterol, so it’s removed from 





Quaker Oatmeal isn’t just a cholesterol-free your body. This means you could see a 





food...it’s a unique whole grain drop in your overall number. 





c food that goes in and actually soaks 





up excess cholesterol and removes it from 210 


your body. So basically, you sit and enjoy a 





tasty bowl of oatmeal while it does its thing. 
Not a bad deal, right? 196 


Cholesterol 





Week 1 Week2 Week3 Week 4 






Need more proof? 





| It’s hardworking. 
| Visit www.quakeroatmeal.com or call 


| Quaker Oatmeal contains soluble fiber that 
1-800-770-4091. 
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3g of soluble fiber daily from oatmeal in a low saturated fat, low 
cholesterol diet may reduce heart disease risk. Quaker Old Fashioned 
provides 2g per serving and Quaker Instant Apples & Cinnamon flavor 
provides 1g per serving. 
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Garden | Northern California checklist 


What to do in your garden 
November 


Planting 

Annuals Sunset climate zones 7-9, 14-17: 
To make sure cool-season annuals 
become established before cold weather 
sets in, plant them this month. From 
sixpacks, try calendula, pansies, Iceland 
poppies, primroses, snapdragons, stock, 
or violas. In zones 15-17, you can also 
plant cineraria, nemesia, and schizan- 
thus. Sow seeds of baby blue eyes, forget- 
me-nots, sweet alyssum, sweet peas, and 
wildflowers directly in the ground. 
Cool-season veggies Early in the month, 
in inland and coastal regions (zones 14-17), 
continue to sow seeds of beets, carrots, 
chard, onions, peas, radishes, and 
turnips. Set out seedlings of broccoli, 
cabbage, and cauliflower. In the foothills 
and Central Valley (zones 7-9), sow seeds 


EACH JUMP RELEASES 


THOUSANDS OF DUST PARTICLES 
THAT LINGER IN THE AIR. 


dust 


_TRANE CleanEffects” is the first central air system that removes up to 99.98% of the allergens from all the air that it heats or cools. i 
It’s even up to 100 times more effective at cleaning the air than the one you have ric} 






















of peas and spinach, and plant seedling | 
of garlic and onions. ; 
Flowering vines Zones 7-9, 14-17: Whe) 
many other vines are finished blooming# 
for the year, cheery yellow Carolina jes: 
mine, lavender Hardenbergia violacea, a 
fragrant Jasminum polyanthum put onal 
show in winter and early spring. Planti 
spot—beside the patio, for instance—™ 
where you can enjoy their blooms durir§ 
winter weather. 
Late-blooming shrubs For easy fall anit 
winter color in the garden year after ye 
plant one or more of these shrubs: 
Australian fuchsia (Correa), sasanqua 
camellia, Holway sage, Mexican sage, } 
mountain sage, and many other salvia: 
Grevilleas that bloom winter through 
early spring, like ‘Red Hooks’ or lavend 


ait ee 


itr 


ca 





| 
Bvillea (Grevillea lavandulacea), are also 
bod choices. 


aintenance 

jean up debris Pull up and toss summer 
)nuals and vegetables that have 
ppped producing. Rake up leaves and 
fk up fallen fruit. Add weed- and 
l;ease-free debris to the compost pile. 
| ilize cool-season crops Zones 7-9, 
-17: If you didn’t use a timed-release 
btilizer at planting time, your annuals 
d vegetables probably need feeding. 
fe fish emulsion twice a month or 

iply an organic fertilizer according to 


lections. 
| 


{ 
| 
! 













est control 
ntrol snails and slugs To stop these 
sky creatures from munching your 

ly planted annuals and emerging 
lb foliage, handpick them at night. 
‘other option: Apply bait containing 
MN phosphate (such as Sluggo), which is 
‘eto use around children, pets, and 


me you expected more from your system? See how TRANE Clean€ffects works at trane.com. 


edible crops. Or wrap the top edges of 
pots or raised beds with copper barrier 
tape. Both products are available at 
nurseries or by mail from Harmony Farm 
Supply & Nursery (www.harmonyfarm.com 
Or 707/823-9125). 

Manage moss and algae Moist air and 
shade can cause moss and algae to grow 
on brick er concrete, making paths and 
patios slippery and dangerous. Prevent 
this growth by pruning any overhead 
branches that shade the paving. If moss 
or algae is already present, blast it off 
with a pressure washer, or treat it with an 
environmentally safe product like Moss 
Aside from Gardens Alive (www.gardens 
alive.com or 513/354-1482). 

Spray fruit trees To control peach leaf 
curl, spray peach and nectarine trees 
with lime sulfur (available at nurseries 
and home improvement stores) after 
leaves fall. Apply on dry days when no 
rain is predicted for at least 36 hours. 
Cover the branches, stems, and trunk 
thoroughly. -yuute cHat 


i 


Tip from the test garden 


HOW TO PLANT A WINTER CONTAINER 

A large pot brimming with plants can revitalize a 
patio in winter. Start with a small shrub or perennial 
from a1-gallon nursery pot, and smaller plants from 


4-inch pots. Good choices include primroses and violas. 





STEP 1 Fill the pot with 
enough soil so that the 
top of the large plant’s 
rootball sits about 2 
inches below the pot’s 
rim. Mix in a complete 
fertilizer according to 
package directions. 
Tamp soil lightly. Loosen 
coiled roots and position 
the large plant in the 
pot’s center. 





STEP 2 Add more soil 
around the large plant, 
then arrange the 
remaining plants, also 
to sit 2 inches below the 
pot’s rim. Fillin remain- 
ing gaps with soil and 
water well. -J.c. 
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Plant catmint, lavender, and lion’s tail for} 


easy color from spring to fall 


BY SHARON COHOON PHOTOGRAPHS BY ROB D. BRODMAN 


FLOWERS THAT BLOOM over a long 
season and require only modest amounts 
of water or time—isn’t that what we all 
wante We can have it, too, as long as we 
choose the right plants, says Sharon 
Finkle, a landscape architecture student 
at California Polytechnic State University, 
San Luis Obispo. 

Finkle spent summer 2005 at Sunset as 
an intern, working on special projects in 
our test garden. During her stay, she 
proposed installing a flower border made 
up entirely of Mediterranean perennials. 
It would bloom nearly continuously, she 
claimed, and would keep doing so, with 
little effort on our part, long after she’d 
gone back to school. Prove it, we said. 
The result: the beautiful, mostly blue 
border pictured at left, tucked into a once 
forgotten corner roughly 11 feet long by 5 
feet deep. (Just as Finkle promised, it 
looks as good now as it did when it was 
photographed last spring.) And it 
changes with the seasons. 

EARLY SPRING Finkle’s border is a bevy of 
blues. Catmint and penstemon start off 
the show. 

MIDSPRING L avandin (Lavandula x inter- 
media ‘Provence’) and bog sage join the 
picture a few weeks later. 

MID- TO LATE SUMMER The dark orange 
whorls of lion’s tail emerge, changing the 
color scheme from monochromatic to 
complementary for the remainder of 

the year. 

THREE SEASONS [he frothy white of 
Santa Barbara daisy, planted in front to 
accent both schemes, continues virtually 
nonstop throughout. 

Although only lion’s tail and Santa 
Barbara daisy are likely to be in bloom at 
nurseries in October, fall is an ideal time 
to plant all Mediterranean plants. Get 
them in the ground now to take advan- 
tage of winter rains, and you’llhavea 
wonderful, trouble-free show starting 
next spring. @ 





















ge (Saiviv 
iliginosa Upright: 
perennial with sky] 
blue flowers. Grow 
to 6 feet tall and 
blooms late sprin 
through fall. Sunse 
climate zones 6-9) 
14-24. 


A. bog sage 



















nint (Nepeti 
faassenii). Mound ¢ 
soft gray-green lea 
with lavender-blu 
flowers spring inte 
summer, 12 inches 
tall. Zones 1-24. 
C. Lavandin (Lavay 
dula x intermedia). | 
Group of sterile 
hybrids that cross § 
English and spike # 
lavenders. Grows t 
feet tall. Zones 4— 
D. Lion’s tail (Leon 
leonurus). Perennia) 
to 6 feet tall and w 
with orange flowe’ 
Zones 8-24, H1, H: 
E. Olive (Olea euro 
paea ‘Little Ollie’). 
Dense shrub, gree 
leaves. Grows to 1; 
feet tall; bears alir 
no fruit. Zones 8, §} 
1-24, Hi, H2. 
F. Penstemon (P. x. 
gloxinioides). Uprig) 
perennial with narq 
green leaves. ‘Mid 
night’ has purple fl 
ers, grows 2 to 4 fel 
tall. Zones 6- “3 14 




















































































































dais) yCEcgerda ka 
skianus), Trailing p! 
1o to 20 inches tall’ 
with dainty white © 
towers. Zones 8, 9 
12-24, Hi, H2. 



















ener pn Nr Nyc <a Pa ME 











c 


Rod Ke MENA Tele) aol 


stores catalogs online 


jacket /H2/833/ $119 


ROT C72 


, 


misses petites women’s 





share the Ome 


| 





Bye y oe 





or 


era) 


epee es 


Po mel bed 


5 


7 


Shimane ie 





a 
pe or 
tos 
a 


3 


ih 


Nei iaa a 








se : - f ae PT py 
; ae % te ra or 
A ge. ‘ ‘ AY rea x i —_— z 
oS Re rks ‘ ay i \ Boe % 
‘ ENA tee nis - Aeteh TE nl ea ROlS Ce LUM (ON) 
a) : Eley oc 





"A y) as 


] 


ok) 
pela eee Cie ChCam | oe ‘ T SMO A ew emeo er Celeon eh 


lefiehahiahel 


rab ero 





Nd eta Tm i 


N 


ICM isien sles 


NT 


Oral eieet 
ae so ‘SAUER E 


See: 


Lights. Camera. Action. Good things from New York. 


So what’s cooking in the kitchen? 


On her daytime TV show, “Martha,” she shares her passion for cooking, entertaining, 
gardening and decorating with millions of devotees. Martha Stewart is also passionate 
about great food, and GE Monogram is pleased to contribute to the tasteful outcome. 








gh the use of 
it colors, soft 
res, and elements 
ture, a sense of 
emerges in the 
room. The high, 
ched ceiling, large 
et doors opening 
'o the back veranda 
d pool deck, and 
jlenty of open space 
lounging create a 
like feel. 


HOW WILL we live in our homes in the 
future? That was the question we asked 
ourselves when Sunset collaborated with 
Popular Science magazine to create this 
|e [0] UE gm (Ole el me Cala leh Oe 
tion—in Alamo, California. 

oN Claal aie wate cole Mae Vella lee 


Sunset’s editors envisioned a hon 
in which technology becomes mor 








































































home. Floors by 


arr 


integrated into everyday life—but in < 
Cicer lida NVARO Lae] olagtTMV RY WAM Malm OUT alaa[el 
flexibility, and comfort of our homes wh 
still be of utmost importance. Warmth. 
beauty, and individual style will combé - 
with convenience and durability. 
Innovations in our Idea House incl!) 
an air-quality system that filters partic 
down to one micron; glass technology) 
age Vm aol aaMUV Tall ma eUars (Ola lg ata a gf 
flip of a switch; a home entertainmenti 
system that makes staying in as fun as) 
going out; a wine vault that keeps a dil: 
tal inventory of bottles.stored and 
consumed; lighting controls that can t) 
operated virtually; and a digitally 

























»wered shower that can be preset with Nature-inspired 
MOND eelae lire Regal oleae leer Be palette 


owerhead positions. ig An increased connec- 
: tion to nature will 


balance the high-tech 


Rial a ts functionality in our 
science continues to speed up the pace De homes. Our paint 
pur lives, softness, texture, and adapt- ee ee colors were inspired 
: a‘ s a by the surrounding 
lity will play a greater role in our home- : palgandialiae 
sign choices. This room features the ig grassland. Hues range 
‘ing table and an inviting library and eo eo from the tawny 


yellows of summer to 
the deep purple in 
sunset views of Mt. 


mga Osho -e 4c (aol toy (a -a( 
nbined leather and chrome chairs with 


eeply grained wooden. table and bench, - Asien Diablo. All paint is 
against an enveloping eggplant-hued : HO from Benjamin Moore. 
|. Chairs by Room & Board; dining a 
ple and bench by Mebel Furniture. 
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“-NVIRONMENT-FRIENDLY,. 


pgrade or build your home with the environment 
mind while enjoying the ultimate luxury— . | 

sver-ending hot water. Rinnai 

-e suitable for natural and propane gas and only 

sat water when they Se demand. Consider the 

‘stem used by are of Zero-Energyand 
tle 24 Compliant Stee saving significant 
1ergy costs of up to 70%. Not only do you save 
oney, you also Rane space. Reclaim valuable 

juare footage taken up by tank ae water 

2aters with the installation of a compact Rinnai 


Mal a(S celia sl-teli-ie 


ow that’s smart homebuilding for the future. 





@ @ 
Rinnai. 
TANKLESS WATER HEATERS 

1-800-621-9419 


www.foreverhotwater.com 
www.rinnai.us 






You may also qualify fora $300 Federal 
Tax Credit with the purchase of a Rinnai — 
_ tankless water heater. Contact your income 
sor of Sunset’s 2005 Green Built Idea House tax consultant for details on the new 
onsor of Sunset’s 2006 Home of the Future oe tax credit incentives. 
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Kitchen and family spaces | 
Since the 1950s, the kitchen has evoly} 
into the multifunctional heart of the het 
and we see that trend expanding. It wj 
continue to be a key news-gathering 
center, a meeting spot for the family, ¢} 
a natural place for family computer us 
and household schedule planning. Th} 
cook in the house will want a counter 
computer, designed specifically for thi} 
kitchen and dedicated to food manage) 
ment needs like recipes and menu pla 
ning. Security monitoring may happer 
from the kitchen as well. Here, a Web: 
accessed security video system monit 
the entrance path, pool, and patio. 
THE MAIN ISLAND (top) will remaina 
useful element in kitchen design. It sé 
rates the cooking area from the other) 
areas without blocking sightlines. On 
island, materials and colors contrast ¥ 
the rest of the kitchen to visually ident 
it as the kitchen’s center. Red cabinet 
stands apart from the dark-stained w 
cabinets along the wall. A new stain- 
resistant concrete countertop juxtapo 
the familiar polished granite topping 
dark cabinets. The final element that 
gives this area a sense of distinct purp 
is the sculptural stainless steel hood | 
overhead. Cabinets by Wood-Mode; h 
by GE Monogram; sink countertop Is © 
Granite Certified by DuPont. 
FUNCTION will still drive material 
choices. Glass cabinet fronts let the cc’ 
easily locate frequently used dishes, 
while stainless steel cabinet fronts hia 
unwanted clutter. Both materials blen 
with other kitchen elements such as tl 
stainless steel appliances and the baci 
splash wall covered in glass pebbles. 
Appliances by GE Monogram; Jelly Be 
Rocks from Fireclay Tile. 

THE IDEAL FAMILY CENTER (bottom) 
have a dining table for informal gather 
ing, homework, projects, and snacks. 
family room is slightly separated from 
the kitchen by a smaller island contain 
a built-in trough sink that’s perfect for) 
washing veggies or holding bottled drij 
when filled with ice. The open plan of } 
this kitchen and family center signats 1} 
increasing desire for families to havet } 
together, even while doing separate taé 


} 
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The future is not all about 
technology. Some great 
ideas will simply involve 
the use of space, the right 
mix of materials, and the 
presence of things that 
make us feel good. Clock- 
wise from top left: 
las of 
_ stainlesssteelwith 
warm, tactile materials. 
These barstools are kept 
_ from feeling too cold by 
their close proximity to 
_acozy gray armchair. 
: and 
message center at the 
family’s main entry will 
_ keep communication — 
~ flowing and backpacks 
off the kitchen counter. — 
We used a low bench 
, with cubbies for shoes 

~— and carryalls, along with 
individualized stick-on 
blackboard squares. 
Bench and blackboards — 
from Modernseed. 


built right into the family 
gathering area, will allow 
parents to be at the 
center of the action while 
also managing their own 
schedules and tasks. 


of ceramic tiles in 
energetic colors adds life 
to the outdoor kitchen 
and provides a scenic 
view from the indoor 
kitchen. Tile by Fireclay 
Tile; Corian countertop 
by DuPont. 
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ey Impervia. 
we ve managed to design a window that thumbs is aToys\ as 
lat both Mother Nature and Father Time. 


ee 


PERFORMANCE - Pella STRENGTH - Our exclusive, BEAUTY - Pella Impervia 


}Mpervia windows and fiberglass composite is has the look of painted 
aya) drome (ole) e-mr-1 com aar-le (= 9x stronger than vinyl. wood and comes in a 
‘rom Duracast®, the And unlike vinyl, it won’t variety of colors. 
ptrongest, most durable sag, warp or become Hardware can match 
material available in brittle in extreme cold your frame color or 
windows and doors!. or heat. choose Bright Brass, 
\t's engineered for Oil-Rubbed Bronze2, 
bxtreme temperatures or Satin Nickel. 


‘rom —40° to 200° 


1-800-71-PELLA : pellaimpervia.com 


ut testing performed in accordance with ASTM testing standards, Pella's Duracast has displayed superior performance in strength, 
ability to withstand extreme heat and cold, and resistance to dents and scratches. 
| Oil-Rubbed Bronze is a living finish that will develop its own unique patina with use. 

2006 Pella Corporation 








Creating a connectic 
between indoors ano 
outdoors will always 
be a prized aspect 
of life in the West. 
Innovative products| | 
will enhance this 
connection. Clockwii 
from top: 
ENORMOUS GLASS 
poors glide into we 
pockets, turning thi! 
great room intoa 
true extension of th 
rear garden. Nature 
is found indoors in 
the mantelpiece of | 
cinnamon-hued 
salvaged Western re) 
cedar. Pendant light’ 
combined with 
sconces provide fle» 
ble lighting options 
for any hour. Rug fre 
Shaw Industries; 
lighting by Artemidu’ 
A BREEZEWAY is 
created with folding 
glass doors in the 
interior walkway, 
opposite the sliding 
doors in the great 
























¥ 


firepitinthe rear © 
garden makes 9 
outdoorevenings 7 
comfortable year- 7 
round. 

7 FRONT COURT-15 
YARD is paved in i 
earth-toned concret ~ 
floor tiles to echo 
the interior floors, .~ 
fostering a direct 
connection between” 
indoors and out. 
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The miracles of science” 
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® 


Replace your countertops with DuPont™ Corian® solid surfaces 





and give your kitchen a whole new look in just a few days. 


WE CAN HELP YOU GET STARTED WITH A FREE COLOR DESIGN GUIDE, 





GO TO sunset.corian.com OR CALL 888 830 1446 TODAY! 































Private retreat 
We see a growing need for time togethe)| 
as a family to be balanced with time apal 
for relaxation and recuperation. 
IMAGINE A MASTER BATHROOM whelll | 
the water temperature and showerhead 
position are set just for you with the touc 
of a button. And what if you could flip a | 
switch to turn bathroom windows from | 
clear to translucent for privacy? These | 
technologies are available now, and offe} 
a hint of the luxuries to come as master 
bathrooms continue to serve as places | 
of personalized refuge and relaxation. 
This master bath revolves around a 
glass-enclosed island for showering andi 
bathing. Concrete tiles in a soothing 
coffee- and cream-hued basketweave 
pattern create unexpected warmth. 
Fixtures, digital shower system, and tub 
by Kohler; concrete tiles by Sonoma Casi 
Stone; phase change windows from 
Glass Paradigm. 

THE MASTER BEDROOM (bottom right) } 
will maintain its position in the house as} 
a room for rejuvenation. Tranquility, 
incorporating soothing touches of natuf 
will be important. This master bedroom) 
evokes the feel of the surrounding horse: 
country with a suite of sepia-toned 
photographs along one wall. Taupe- 
colored walls are a placid backdrop for 
the soft, fabric-covered bed. Linens and « 
pillows form a warm kaleidoscope of dee 
persimmon, chocolate browns, and crisps 
white. Storage ottomans tucked undera 
bedside table can help manage inevitabl 
bedside clutter. Furniture from Room & | 
Board; art from the Lola Gallery; remote 
control blinds by Budget Blinds. 
SPECIAL DETAILS create a spa-like 
atmosphere. Here, in addition to the 
deep soaking tub, twin vanities with 
ramp sinks (bottom left) flank the door. © 
They’re made of latte-colored concrete} 
blend with the floor. Wavelike sconces J 
add sinuous lines to balance the overall 
geometry of the room. A portable device’ 
that resembles a weight scale analyzes 
body composition in minute detail to he 
track your health. Large, round mirrors af} 
suspended on translucent windows over 
each sink, providing natural light while ~ 
maintaining privacy. Lighting by Artemiagy 
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SOME DAY, 


WELLE COMMUTE AGROSS OCEANS TO WORK. 


WELLE TAKE OUR VAGATIONS ON THE MOON. 


AND WELLE STILE LOVE THE FEELING OF COMING BACK HOME. 
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Flexibility will be key in 
kids’ areas, where uses 
change frequently. Clock- 
wise from top left: 


sleepovers 
reign supreme. The fash- 
ionable sleep sofa folds 
out to form a full-size 
bed. Sofa from Design 
Within Reach. 

off the 

lounge area offers a 
private spot for reading, 
lounging, or playing 
games. Composite wood 
decking by Trex. 

a 
magnetic blackboard— 
like the one in the girl’s 
room—is framed to ‘ 
match the wall color and ot 
makes room for changing : 
personal statements. 


is dominated by a vibrant 
mural to mark the terri- 
tory. The low tray table is 
perfect for board games. 
Mural by McDonald & 
Moore Interior Design. 


nage F49%85.99 












our holiday shopping 
ist got easier. 


° new Maestro IRo remote control dimmer 
nsforms any room into your home theater. . 
_ what better gift for the man who not only enjoys a good 
e, but the latest in high technology? From the comfort 
s couch, he can dim the lights, sit back, and enjoy 
movie. Maestro IR makes every movie night an 
nentic theater experience. 


give him ar he really wants this holiday C) Shown: Maestro IRe 
on—a gift he won't have to return. dimmer and 


remote control. 











one-touch silver button returns 
' to your favorite level. 


‘ere to find Lutrone products near you 
Nn products are available from select 
e centers, hardware stores, or 
ng showrooms. 
www.lutron.com/wtb 
il toll free at 877.258.8766. 


ae ni- ei) 
TS fee || ||| 
©.2006 Lutron Electronics Co., inc. 4 




































































| 
| 
| ‘Technology that was once 
| available only in commer- 
cial facilities is making its 
| way into our homes. With 
| it comes a new array of 
|| options for at-home activ- 
|} ities. Clockwise from top 
left; 
will 

be even easier as office- 
quality technology 
becomes progressively 
portable. Home office 
design likewise combines 
professional style with 
personalized options. 
Our stainless steel desk 
on casters adds a sleek 
look with the flexibility to 
change the space as 
needed. Desk and 
shelves from Design 
Within Reach. 

witha 
| Murphy bed can serve as 
extra sleeping quarters 
when opened, a guest or 
client sitting room when 
closed. Bed by Valet 
Organizers. 

is 
hardly news. But a home 
wine management 
system that rivals a 
commercial vineyard is 
the wave of the future. 
Wine vault by GE. 
keep 

getting better. As long as 
there is room on the wall, 
staying into watcha 
movie can rival the expe- 
rience of going out. 
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Ornamental patterns, 
novel materials, and 
inventive products give 
this house its forward- 
thinking character. 


Clockwise from top left: 


in the spa bath adds a 
pampered touch with 
heated glass to keep 
towels toasty. It’s 
almost invisible, 
making a small space 
appear larger. The 
walls of this bath are 
tiled in shades of olive 
and mint, forming an 
argyle pattern. Rather 
than requiring tile-by- 
tile design and instal- 
lation, the pattern 
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Idea House details and devices 


comes pre-arranged 
in 12- by 12-inch 
sections on mesh 
backing. Each section 
constitutes one piece 
of the overall pattern. 
Tile from Heath 
Ceramics; towel 
warmer by Thermique 
Technologies. 


7 e oT : ic 


mixes smooth stain- 
less steel and swirls of 
translucent blue-green 
glass, turning it intoa 
light-refracting work 
of art. Glass panels 
from UltraGlas. 









TT 


THE KITCHEN PALE 
features overlapping 
colors that unify the 
composition. The 
flecks of blue, gray, 
and mink in the 
polished granite coun- 
ter and backsplash 
provide a visual link to 
the pale gray-green 
glass pebble tile— 
covered wall and the 
dark brown cabinetry. 
Certified Granite by 
DuPont. 


helps the kitchen 
island stand out as the 
hub. The counter is 

a nutmeg-hued stain- 
resistant concrete. 


The smooth, finely 
textured surface is 
elegant enough to 
function as a buffet y} 
casual enough to seri 
as a breakfast or sna 
bar. Long stainless | 
steel handles adda 3} 
streamlined look anc 
blend with stainless mm 
steelappliances. | 
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Aura’ is washable and more INTRODUCING AURA’ BY BENJAMIN Led 


too. Discover your auratoday. QUITE SIMPLY THE FINEST PAINT WE'VE EVER ie 





/ eyed 





myaurapaint.com eee 
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jamin Moore Exclusively at select Benjamin Moore retailers. Call 877-BM-AURA1 for one near you. 
ila Us 





Just three steps abo: im 
the pool platform, tt 
shaded gallery along 
the rear of the house 
creates an easy and 
graceful transition fri 
indoors to out, Plant 5 
by Monrovia; siding 
James Hardie Siding 
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f over 6O years the world leader in skyligh 


ts has been turning 


into escapes. To see our photo gallery or find an installer, 
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VELUX. 


if us at VELUXusa.com or call 1-800-88 
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Get rid of it with a Customized Comfort System from Lennox. The only system VAY 


aT 


DAVE LENNOX 


that’s custom-designed to help you maintain consistent temperature and humidity 
levels, increase ventilation and remove harmful allergens and pollutants 
throughout your entire home. Giving you the power to make the air in your home aoa . 
cleaner, healthier and more comfortable for the whole family. To learn more, CLI 1S 


a, 


call 1-800-9-LENNOX or visit www.Lennox.com/BadAir. ee ee 





Receive a $500 instant discount and a FREE Healthy Climate’ 16 air filter 

{retail value up to $500) with the purchase of a qualifying Lennox Home | 

Comfort System? Offer good September 1 - November 16, 2006. == 
“Free Healthy Climate 16 air tilter product to be installed is based on qualifying Lennox product purchased and does not include any additional labor costs.associated with the installation of the a 


tree product. Instant discount offer is with purchase of qualifying product. ©2006 Lennox industries, Inc. Lennox dealers include independently owned.and operated. businesses. Call your 
participating Lenriox dealer for details. One offer available per qualifying purchase. ee 
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Take control of your family’s comfort 
with a Customized Comfort System 
from Lennox. Installed individually 
or as a complete system, it allows 
you to make the air in your home 
just the way you want. So no matter 
what your needs are, Lennox has a 
solution that’s just right for you. 


Stay consistently cool 
and eliminate 
temperature swings 
with some of the 
quietest, most efficient central 
air conditioners and heat 
pumps you can buy. 





, Reliable, consistent 
ay operation combined 
with enhanced humidity 
controls make heating 
your home a breeze. 





Maintaining proper 

humidity levels can 

significantly enhance 

air quality and comfort. 

And now you can do it all from one 
central location. 


Multiple climate zones 
give you customized, 
room-by-room comfort 
and more consistent 
temperatures all year-round. 





Reduce allergens, dust 

and other airborne 

contaminants with the 

most advanced indoor 

air purification system you can buy. 


¢ To find out how the 

a ry Customized Comfort 

a y 3) System from Lennox can 
© eliminate bad air in your 

home, contact your 

nearest Lennox dealer at 

1-800-9-LENNOxX or visit 

www.Lennox.com/BadaArr. 
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HOME COMFORT SYSTEMS 

Innovation never felt so good.” 






































































































































Special advertising section 





In building the House of Innovation, we used state-of-the-art products—many of which Tour the house 


are debuting here—from our sponsors. For more information about these products, The House of Innovation (9-5 Fri-Sun 
through Nov 12; $12, ages s and under free 


www.sunset.com/hof or 800/786-7375) 





| contact the suppliers directly or visit their websites. In addition, more photographs of 
new products and innovative ideas can be found at www.sunset.com/hof 


Idea House national sponsors 





(Armstrong 


Your ideas become reality: 


Monogram: 


We bring good things to life 












ARMSTRONG HARDWOOD FLOORING BY 
HARTCO The wood floor of the Idea House 
features an innovative, patent-pending technol- 
ogy. Engineered planks of finished hardwood lock 
together for a glueless, nailless, stapleless, and 
fast installation. The durable, rigid surface won’t 
shift or buckle. www.armstrong.com 



























GE APPLIANCES The GE Monogram Collecti| 
includes a Speedcooking wall oven and a dual | 
professional range. The new bottom freezer/: 
refrigerator has a 6-foot-wide expanse of sta 
less steel. The Walk-In Wine Vault stores mo# 
than 1,000 bottles of wine. www.monogram. i 
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amr GP Gypsum 


DensArmor’ 


Paperless Interior Drywall 
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GEORGIA-PACIFIC DensArmor Paperless Ir 
rior Drywall from Georgia-Pacific Gypsum is< 
new generation drywall designed as a replaci) 
ment for traditional paper-faced drywall. Iti) 
porates glass mats on the surfaces of the dryiy 
instead of paper, thereby eliminating a poter® 
food source for mold. www.gp.com/build 


AZEK TRIMBOARDS Azek trim products add 
elegance and protection to the Idea House. They 
have the look, feel, and sound of premium lumber 
without the hassles of traditional wood; are 
impervious to insects and moisture; and won’t 
rot, crack, split, or warp. They can be shaped with 
traditional woodworking tools. www.azek.com 












WE ARE PROFESSIONAL GRADE? 





nenjana Moore’ | A u ra 


BENJAMIN MOORE PAINTS Benjamin Moore 
Aura Paint uses special waterborne technology 
to give you the freedom to use any sheen, in any 
color, anywhere. No more than two coats are 
needed for the deepest shades. It’s low in odor, 
environmentally safe, and stain- and mildew- 
resistant. 800/672-4686. 


re | (OD Sas Pea. 
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GMC The Yukon Denali features distinctive m 
styling, spacious and refined interiors, except 
driving characteristics, and enhanced safety 
features, including standard StabiliTrak with! 
over mitigation technology and roof rail airb: 
for each row of seats. Call your local GMC d 

















a style for every point of view" 





JAMES HARDIE SIDING Durable, low- 
maintenance James Hardie siding (at maste! 


tl a BUDGET BLINDS The motorized coverings used 
G ; in the Idea House allow for easy remote control. 
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They also eliminate the risks associated with 
dangling cords. Budget Blinds offers the conve- 
nience of shopping at home with the variety of 
a retail home center and free in-home consulta- 
tions. www.budgetblinds.com 


The miracles of science” 


DUPONT DuPont surfaces pioneered the tech- 


nology that made DuPont Corian possible (Sage- 


brush, at left, is brand new) and created DuPont 


Zodiaq quartz surfaces using quartz crystals (one 


of nature’s hardest elements). The Idea House 
also showcases a natural stone surface: Granite 
Certified by DuPont. 800/426-7426. 






























balcony) is guaranteed against rotting and | | 
cracking, and resists damage from rain, hail” 
and flying debris. The siding is flame resistar 
with a limited transferable product warran 
for up to 50 years. www,jameshardie.com 


HARDIBACKER. 


Cement Board with MOLDBLOCK™ Protection 














JAMES HARDIE HARDIBACKER BOARD Hi 

backer board with exclusive Moldblock Protec y™ 
protects against moisture damage and mold 
interior walls, ceilings, and floors. It passes © 
industry mold tests with a perfect score; is di 
ble; and can be painted, textured, wallpaper) 
or tiled. www.hardiebacker.com 
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THE BOLD LOOK 
O'KOHLER. 


KOHLER CO. Kohler’s technologically advanced 
products in the Idea House include a Purist 
mirrored cabinet with Laminar integral faucet; 
Tea-for-Two remote control whirlpool bath; new 
C3 toilet seat with bidet functionality; DTV for 
preset showering preferences; and Purist Hatbox 
toilet. www.us.kohler.com : 


LENNOX) 


HOME COMFORT SYSTEMS 
Innovation never felt so good.” 































LENNOX The Lennox Customized Comfort 
System allows homeowners to customize the air 
in the home and maximize energy efficiency. 
Lennox heating and cooling products eliminate 
temperature fluctuations, maintain proper 
humidity levels for enhanced comfort, and help 
reduce airborne contaminants. www.lennox.com 
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Where Great Floors Begin 


SHAW CARPETS To complement wood, stone, 
and ceramic flooring, Shaw Industries’ Tuftex 
has redesigned their West Coast palette with an 
array of mid- and darker range neutrals, softer 
sages, and tinted taupes. They have also 
accented the assortment with burnt sienna and 
a teddy bear chocolate. www.shawfloors.com 


SunTechnics 


SUNTECHNICS Sunlechnics Energy Systems is 
a premier provider of solar electric systems, with 
wide experience in the European photovoltaic 
markets since 1996. The company delivers an 
expertly designed package of premium products 
and services to generate maximum performance 
and value. 888/786-8321. 
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Lutron controls your light... 
















LUTRON ELECTRONICS The RadioRA Wireless 
Home Dimming System allows homeowners to 
set and recall lighting moods and scenes for 
enhanced convenience, security, and energy 

* ® ; savings without rewiring the home. A RadioRA 
system can also be linked to security and audio/ 
video components. 877/258-8766. 











MONROVIA One of the world’s largest producers 
of container-grown plants, with more than 2,000 
varieties, Monrovia is constantly introducing new 
plants. The company also has introduced hundreds 
of patented plants, 300 of which are Monrovia 
exclusives. Monrovia produces more than 

22 million plants annually. www.monrovia.com 






VIEWED TO BE THE BEST” 











PELLA WINDOWS & DOORS Used throughout 
the Idea House, Pella Architect Series windows 
and patio doors offer endless design options, 
including EnduraClad exterior aluminum cladding 
or primed wood exteriors, and custom shapes, 
sizes, and grille patterns. Many of these products 
are Energy Star—rated. www.pella.com 


e @ 
Rinnai. 
RINNAI TANKLESS WATER HEATERS Rinnai 
tankless water heating systems deliver up to 81/2 
gallons of hot water per minute consistently at 
the exact temperature you set. Unlike traditional 
water tanks, the Rinnai only heats water when a 


‘hot water source is tapped, saving both energy 
and money. www.foreverhotwater.com 













































Trex 


Create Your Space™ 


TREX Millions of pounds of recycled and reclaimed 
plastic and waste wood are transformed into Trex 
decking and railing each year. Trex decking will 
never rot or crack, is both splinter free and 
extremely weather resistant, and never needs 
painting or staining for protection. www.trex.com 


Skylights 
VELUX AMERICA The world’s largest manufac- 
turer of skylights, roof windows, and sun-tunnel 
skylights, Velux holds more than 300 product- 
design patents. Velux is the only skylight manu- 
facturer whose complete line of standard skylights 
meets Energy Star approval guidelines for all U.S. 
climatic regions. www.veluxusa.com 


(Wood:-Mode 


FINE CUSTOM CABINETRY 


WOOD-MODE FINE CUSTOM CABINETRY The 
company produces two full lines of customized 
cabinetry under the Wood-Mode and Brookhaven 
names, each with a multitude of storage options. 
There are more than 85 standard wood finish 
colors, two standard finish sheen levels and 30 
standard laminates. www.wood-mode.com 




























































































































CONTRIBUTORS The many other contributors of 
distinctive products that helped make this house 
a celebration of innovation are listed on page 168. 
We thank them for partnering with our sponsors 
in supporting the Idea House program. We also 
thank Popular Science magazine (www.popsci.com) 
and the thousands of visitors who have already 
toured the house. 
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Brought to you by, Ouiltgd Northern Ultra® 
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UR. BATH RETREAT 


It’s the-end of a long day and you're dreaming 
of a.spa vacation taking you far, far away. You 
know it can't happen, at least not right now. No 
time, Nomoney, no way. But don't despair. With 
just_a-few little luxuries, you can slip behind 
closed doors in your own bathroom for a mini- 
spa treatment anytime. 


Using some of the same items you'll pay double 
for at a spay your bath can become an oasis for 
rejuvenation. Towels with extra fluff, soaps that 
awaken the senses, and candles for ambience 
transform mundane rituals into a pampered way 
to end your day. 


First, bring a portable radio or CD player into the 
bathroom for music to set the mood. Classical, 
Country, R&B—whatever works for you. Then 
surround yourself with aromatic candles for 
instant atmosphere. Completely light the room or 
dim the overhead lights if possible. The candles’ 
warm glow and aroma provide calming therapy 


|| that relieves everyday stress. 


| Next, fill your bath with herbs, flowers, oils or 
| bath salts. Look for items with certain essential 
| ingredients that will stimulate»your senses or 
| soothe your skin. Have some loofahs on hand to 
naturally exfoliate and, even better, give yourself 
a gentle massage. 


If buying a set of luxury towels is not on the 
horizon, at least treat yourself to one super 
soft towel reserved just for these occasions. 
Professional spas usually use 100% Egyptian 
cotton towels. For the ultimate spa experience, 
try a toasty towel warm from the dryer. 


Are you ready? Ok, then light the candles, pour 
a glass of wine or a cup of warm tea, step into 
the tub, sip your drink, and relax. The real secret 
||| to re-creating a spa experience is simply taking 

your time. Give yourself permission for a long, 
luxurious soak. You know you deserve it. 
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Quilted Northern Ultra® is giving away < 





ah 


day...from a spa day package, to the —— 
cameta, to a bed & breakfast weekend o« 





Trade up to the Plush-Quilts™ of Quil 





Northern Ultre®’—and tum an everyda\ 





sity into a little bit of luxury. 








_For the chance to win an everyda 


go to quiltednorthernultra.com and ent 
the Quilted Northern Ulira® Trade Up Eve'| 








sweepstakes. You could be a winner e\ 
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Trade ‘Up Everyday 
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’ trade up for everything else, why not your bath tissue? : 2 a : 


“ Quitreo 
NOR rae 


Our Softest'’&:Thickest 





Treat Yourself to Plush-Quilts™ Every Day 


£4 GeorgiaPacitic | 


©2006 Georgia-Pacific Corporation. All rights reserved. | ] 
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WHAT IF THE BEST DAY 
OF YOUR LIFE 
JUST KEPT REPEATING 
ITSELF OVER AND OVER? 
















Trilogy by Shea Homes is a sanctuary for life and 
exploration. Found in truly magnificent locations throughout the 
West, Trilogy offers a variety of pursuits to those who seek inspiration, 
wellness and personal growth. Trilogy ere style of living that ay telecon) 
all your senses. Our amenities, from state-of-the-art athletic clubs, luxurious day 
spas and cyber cafés to indoor running tracks, resort-style pools, championship golf courses and 
Centers for Higher Learning, allow you to explore and relax in perfect harmony. 

At Trilogy, we have refined resort living to a higher level. Here you are perfectly in tune with 
ftita Meats carci OTN roe Mat mee tem Cmte hm CM cmn Mem oer] coltrane) 


experience Trilogy and see for yourself why people who settle here never settle for second best. 


ae 
Trilogy 


Where dreams take flight 


TRILOGYTODAY.COM 
OR CALL 888-242-3816 


a 0 
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fer ela E) : mero gtr fer iE erie) ale) for TT gE) Washington Eee Evol) 
: ‘i a Bn ‘ Creu eet 
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-SheaHomes , eer nee 


Trilogy is a registered trademark of Shea Homes, Inc., an independent member of the Shea tamily of companies. Trilogy Central-Coast is a community for people of all ages, Homes at the Trilogy 
Glen Ivy, La Quinta) Rio Vista, Power Ranch, Vistancia, The Vineyatds and Redmond Ridge communities are intended for occupancy by at least one person 55 years of age or older, with certair 
Ce eC eae la icen tier ilar Ok EEL RU CMe Mui mm Le Un mrro ue Oe ke Wl Merl ol eee CEU me Miele) eR er eee ek Tce Thre) 
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Welcome back, Julia 
Morgan: A meticulous 
restoration of the 
famous California 
architect’s design 
reveals its strength as 
a simple composition 
of ruddy cedar shingles, 
large overhangs, and 
bay windows with 

sea Views. 


a 


man treasure 


li: 


ithentic elements and vintage-inspired details 


Tee wie lg-folancia ees -lat , 
DANIEL GREGORY -PHOTOGRAPHS:‘BY THOMAS J. STORY 
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CLOCKWISE FROM TOP 
LEFT The white subway 
t ksplash in the 
kitchen highlights the 
warmth of the new wood 
tree motif 
and richly hued 
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THERE IT SAT—a forlorn and decaying 
stucco-and-shingle house with a sagging 
roof and disintegrating entry porch. That’s 
what Polly Moore saw on her hunt for a 
home in Pacific Grove, California. But 
Moore sensed potential: The house had 
good bones, a great location on Monterey 
Bay, and most intriguing of all—the 1914 
structure was designed by Julia Morgan, 
the architect of San Simeon’s Hearst 
Castle. With the help of architect Gretchen 
Flesher, Moore and her husband, Stuart 
Builder, looked past the disrepair to find a 
one-of-a-kind Craftsman-style treasure 
well worth restoring. 

Bringing back the home’s original 
beauty, however, required a long list of 
projects: building a new entry porch; 
strengthening the roof; resheathing the 
exterior; replacing the 90-year-old 
plumbing and electrical systems; and 
updating the bathrooms. Then there was 
the problem of the old kitchen. “It was 
completely cut off from the rest of the 
house and the ocean view. And it had 
green cabinets and black wallpaper 
with green roses,” Moore says. 

After the removal of a wall between 
the kitchen and a small breakfast room, 
and the addition of a breakfast deck, the 
kitchen now has a water vista and is full 
of light. The remodeled room still evokes 
the Craftsman style, with unpainted fir 
cabinetry that extends across the range 
hood, a backsplash covered in white 
subway tile, and new ceiling beams that 
resemble traditional coffers. 

Aside from refinishing all exposed 
redwood surfaces and adding new light 
fixtures, the couple kept the rest of the 
main living areas as they were. Moore 
scouted salvage furniture yards and 
antiques stores for original pieces from 
the Craftsman era—including Stickley 
Brothers rocking chairs (facing the 
window seat at far left), an L. andJ.G. 
Stickley settle (in foreground at left), and 
a Morris chair (by the fireplace, page 100). 
“By not adding anything jarringly 
modern,” Moore says, “we created the 
sense of stepping back in time.” 

DESIGN Flesher + Foster Architecture, 
Pacific Grove, CA (www.flesherfoster.com or 
831/375-4868) > 
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The backsplash 
tile is by Meredith Art 
Tile (available from Tile 
Source; www.tilesource.us 
or 650/424-8672). The / 
vintage-inspired glass / 
pendant lamps are from 
Rejuvenation (www. 
rejuvenation.com or 888/ 
401-1900). Rohl Country 
Collection is the source 
for the faucet (www. 
rohlhome.com or 800/777- 
9762); the Shaws Fireclay 
Apron farmhouse sink is 
also from Rohl. 

Repro- 
duction art glass 
lampshade is from Brass 
& Glass (www.ironand 
brassbeds.com or 510/654- 
0929). The Celtic ribbon 
motif echoes the accent 
tiles in the kitchen 
backsplash. 

Contem- 
porary elements with an 
understated Craftsman 
look include the stained 
glass windows by 
Masaoka Glass Design 
(www.alanmasaoka.com 
or 831/659-4953). 

The Arts and 
Crafts wallpaper is from 
Bradbury & Bradbury Art 
Wallpapers (www. 
bradbury.com or 707/746- 
1900). Polly Moore chose 
the Birchwood pattern 
for the living room and 
Fir Tree pattern for the 
dining room (page 98). = 


cen tet 





iH Home Appliances Corpa 


How quiet are B h dishw 3? In independent 
head-to-head testing with leading brands, they were found 
to be the quietest by far. So quiet in fact, you may not realize 


they’re on. What you will notice is how simple we've made 
them to use. Features such as ONETOUCH™ and OPTIDRY™ 
automatically choose the proper wash settings for immaculate 


cleaning with unrivalled energy and water efficiency. Call 
877.468.2989 or visit www.boschappliances.com/sunset 


Invented for life 
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Tips from an expert on hot color combos, accent ideas, and more 





BY ERIKA EHMSEN PHOTOGRAPHS BY THOMAS J. STORY 


BOLD COLOR and style on a budget: 
Those were Rebecca Lonergan’s goals in 
her search for mosaic tiles. A midcentury- 
modern design enthusiast and former 
head of staffing for eBay, Lonergan kept 
trolling the Web for her remodeling 
projects. “But I couldn’t find tile at a good 
price point or with quick shipping,” she 
says, recalling frustrating order delays of 
up to six months. So when Lonergan 
discovered that glass-tile manufacturer 
Kaleidoscope was looking for distributors, 
she called the company—and soon she 
was running Web-based Mosaic Tile 
Market out of her backyard in Los Gatos, 
California. Two years later, she’s 
outgrown her home office, opening a 
visitor-friendly warehouse nearby. 

Now Lonergan offers close to Soo 
options, including glass, porcelain, 
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stainless steel, and even cork tiles in 
myriad colors, patterns, and shapes. Her 
website (at right) lets you digitally alter 
the color spectrum until you find exactly 
what you’re looking for. Tiles start at 
$5.87 per square foot for blends; most are 
kept in stock and ready to ship, and 
special orders are typically fulfilled in one 
to two weeks. 

Here are Lonergan’s suggestions on 
ways to incorporate mosaic tile in your 
own home (visit her website for more tips 
and techniques). 

Use as accents “One current trend is to 
use strips of glass tile among subway 
tiles in showers or sink backsplashes,” 
Lonergan says. “If you’re tiling exterior 
walkways or interior floors in ceramic or 
stone, you can also use glass tiles as 
corner accents.” 



















Set off neutrals with pops of bright | 
color “I like to combine oranges with ¥ 
blues or use greens to warm up white§ 
or grays. Reds work well with beiges ¢ 
browns.” 
Think of grout as the finishing touct# 
For acalm and cohesive look, match 
grout with the most prevalent color ir 
your tiles. If you want a more graphic’ 
look, use a darker or brighter grout to" 
frame each tile. “We recommend that) 
buy an extra sheet of tile and mock It | 
on a board with grout to see what youy 
like,” Lonergan says. 
Think outside the square Hexagonal] 
round, and glass tiles offer new desig) 
opportunities for entire wall coverage | 
as accents. 
INFO Mosaic Tile Market (www.mosaliy 
market.com or 831/439-9734) ml 
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Cottage Hideaway 
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How to use steps, stone, and color to bring style to the forefront 
BY PETER O. WHITELEY 


FROM TOP After an 
exterior makeover, a 
broad stairway 
welcomes guests toa 
protected landing, 
while an expanded, 
refaced chimney and 
lower wall, both clad 
in buff-colored 
manmade stone, 
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further define the 
entry; the formerly 
blank fagade had 
cramped stairs along 
one side and a front 
deck that was exposed 
to the weather. 
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THIS BOXY, nondescript house in Lake Oswego, Oregon, 
needed a revamp. It was devoid of character, felt closed off from 
its setting, and lacked a graceful approach to the front door. As 
fans of the work of Frank Lloyd Wright, Rob and Susan Gagnon 
asked architect David Giulietti to give their home a Wrightian— 
that is to say, a more sculptural—appearance. “The house had 
basically good lines, so 1 thought a modest facelift would do the 
trick,” Giulietti says. He added steps and low walls, as well as 
new stone textures and a natural color palette, to define the 
entry and tie the house to its sloping, wooded site. 

An L-shaped entry path broadens into terraces as it steps up 
to the front door, which is sheltered from the rain by an elegant 
cantilevered roof. The lower level of the house becomes a 
pedestal for the top level and an extension of the entry path. 

The upper part of the house continues the horizontal theme 
with siding set in long linear strips. An enlarged chimney ties 
together the entire composition by linking the horizontal roof 
planes to the entry walk. New double entry doors complete the 
inviting welcome. 

DESIGN Giulietti/Schouten Architects, Portland (www.giulietti 
assoc.com or 503/223-0325) ml 
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IT’S A LAZY ISLAND DAY. Palms rustle in the trade winds near a breezy garden pavil- 
ion where Greg and Lynn Boyer have set their table for a luau. From the grill, just up 
a grassy path, a nearly done turkey sends out tantalizing aromas. Guests, guava drinks 
in hand, have gathered around a low seat wall where Mihana Souza, a popular island 
singer, strums her guitar and sings a sultry island ballad while her cousin, Maile 
Meyer, sways in a graceful hula. This is Hawaii, after all. And in these islands, 
Thanksgiving springs from a calabash of traditions—very few of them rooted in the 
pilgrims’ first feast. 

“My wife and I are expats in paradise,” says Greg, who moved from Michigan to 








Oahu 33 years ago to start a landscape-design business. “We don’t have lots of 
aunties, cousins, and grandmas nearby to share the holidays with us. So for us it’s a 


day of friends, hanging out in the garden, and turkey that ‘broke da mouth. 


>» 


For Mihana and Maile and their families, Thanksgiving coincides with a season of 
giving thanks, roughly four months long, that native Hawaiians call Makahiki (see 


page 113). “We set a few extra places for anyone who doesn't have relatives in the 
islands,” says Maile of the times when her family does the hosting. “Then we find a 
way to slip into the ocean.” Adds Mihana, mother of four grown sons and a daughter, 
“All our men cook. And we sing. We Hawaiians love to share our music.” 

Today the Boyers and their guests are exchanging traditions. When the party 
moves to the table covered in filmy coral fabric and a bouquet of flaming heliconias, 
Greg slices the turkey he’s marinated, using a recipe from a Hawaiian-Portuguese 
friend. Mihana sings a chant that blesses the food as well as the gathering. Maile 
shares the season’s most Hawaiian greeting. “Lono-i-ka-makahiki,” she says, acknowl- 
edging the spirit of the occasion. “We're grateful for the land. Happy to be here.” 


Guava-lime coolers 

Grenadine adds a pretty coral tinge to this 
easy, festive drink, but it can be omitted. 
PREP TIME 1O minutes 

MAKES About 2 qts.; 12 servings 

NOTES Use 100 percent guava juice, not 
pre-sweetened guava nectar. 

7 cups guava juice 

3 cups white (light) rum 

2/3 cup fresh lime juice 

V4 cup grenadine (pomegranate-flavored syrup) 
Ice cubes en 

Lime slices or wedges, or fresh guava slices 

In a large pitcher, mix guava juice, rum, 
lime juice, and grenadine. Pour over ice in 
cocktail glasses and garnish with slices of 
lime or guava. 

PER SERVING 232 CAL., 0% (O CAL.) FROM FAT; 


0.1 G PROTEIN; 0 G FAT; 26 G CARBO (0G FIBER); 
4.7 MG SODIUM; 0 MG CHOL 


Steamed mahimahi laulau 

Glossy, green Hawaiian ti (“tee”) leaves are 
traditionally used both to wrap food and in 
flower arrangements. 

PREP AND COOK TIME About 11/2 hours 
MAKES 12 servings 

NOTES Find ti leaves at www.tropical 
gardensofmaui.com or at florists’ shops (ask 
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for leaves that have not been sprayed). 
You can also use banana leaves, available 
frozen in Asian- and Latin-food markets 
(they aren’t as flexible, but will work). 
Wrap the laulau up to 4 hours ahead, 
then cover and chill (if chilled, steam for 
an extra minute or two). Hawaiian red 
clay salt is sold in specialty-food stores; 
it has a distinctive color, crunch, and 
earthy flavor. 
About 8 large fresh ti leaves or 1 package 

(1 lb.) thawed frozen banana leaves 
14 lbs. mahimahi fillets, rinsed and patted dry 
2 tsp. coarse kosher salt 
1 large carrot, peeled 
1 red bell pepper, stem and inner ribs trimmed 
8 green onions, white and pale green parts only 
1 tbsp. butter 
1 piece fresh ginger (4 in.), peeled and minced 
2 limes, cut into wedges 
About 1!/ tbsp. Hawaiian red clay salt 

or sea salt 
1. If using ti leaves, cut each leaf in half 
along center rib and discard rib. If using 
banana leaves, soak in warm water to 
soften. Tear 12 long, narrow strips from 
lor 2 leaves and boil 30 seconds; drain. 
Cut remaining leaves with the grain into 


24 strips, each about 12 in. by 3 in. 

2. Cut fish into 12 equal pieces (about 
in. by 2in. each) and sprinkle both side 
with coarse kosher salt. Chill 30 minu 
3. Meanwhile, cut carrot, bell _ 
and green onions into 2-in. lengths “il 
then cut into thinnest possible slivers) 
Melt butter in a frying pan over mediu 
heat. Add vegetables and ginger and © 
sauté, stirring often, until softened b 
not browned, 3 to 4 minutes. Remove: 
from heat. j 
4. Arrange 2 strips of ti or banana leaw 
shiny sides down, on top of one anoth 
in across shape. Place 1 mahimahi pie 
in center of cross, then top with a ge 
ous tbsp. vegetable mixture. Beginnir 
with lower strip, fold leaves over filling 
alternating strips and using each news 
strip to fold loose end of previous strip 
over filling. Tuck last strip beneath 
packet, then tie closed with boiled lea’ 
strips. Repeat with remaining leaf st 
fish, and vegetables. 

5- Set arack or steamer basket ina E 
pot and add water to about 1/ in. bela 
top of rack. Bring water to a boil over F 
heat. Place fish packets in a single laye 
on rack or in basket (steam in batches: 
necessary). Cover pot tightly and steas 
until fish is just barely opaque in the © 
center, 6 to 10 minutes (do not overco} 
cut to test). Tip packets to drain any i 
water. Serve hot or warm, with lime — 
wedges and Hawaiian red clay salt. ‘ 
PER SERVING 67 CAL., 19% (13 CAL.) FROM FAT; 


11 G PROTEIN; 1.4 G FAT (0.7 G SAT.); 2.3 G CARBO 
(0.6 G FIBER); 391 MG SODIUM; 44 MG CHOL. 


Hawaiian-Portuguese 

smoked turkey 
A wave of Portuguese came to Hawaii in | 
late 1800s to work the sugarcane fields, a 
over time their cooking traditions fused W) 
those of other cultures in the islands, incl 
ing Chinese and Japanese. Greg Boyer pic 
up this recipe from a Hawaiian-Portugue: 
acquaintance some 30 years ago. 

PREP AND COOK TIME 4 to S hours, P 
2 days to marinate | 
MAKES 1 turkey (18 to 20 lbs.) ‘| 
NOTES Boyer starts with a frozen tUrKl 
and marinates it for 3 days; our versiol 
starts with a thawed or fresh bird. If yc 
arms aren’t strong, it’s helpful to havey 
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es 


lor relative help you ease the turkey 
id off the grill. 

ey (18 to 20 lbs.), thawed if frozen 

' 20 ch coarsely chopped ginger and 


irlic, plus 4 tbsp. each minced garlic 
d ginger 
; joy sauce 
ap ple cider vinegar 
light brown or turbinado sugar 
i hickory chips 
chicken broth 
2 onions, peeled and quartered 
igthwise 
day 1 (2 days before Thanksgiving), 
e giblets from turkey and rinse 
inside and out. Set turkey, breast 
lown, in a large disposable roasting 
let on arimless baking sheet. Add 
s to pan (discard neck). Into cavity 
key, sprinkle coarsely chopped 
rand garlic. In a bowl, whisk 
er minced garlic, minced ginger, 
auce, vinegar, and brown sugar; 
over turkey. Cover turkey with plas- 
ap and marinate 2 days, basting 
'times a day. 
| day 3 (Thanksgiving Day), remove 
S and 1 cup marinade from pan and 
side for Portuguese Sausage Dress- 
ee recipe, this page). About 4 hours 
e serving, remove turkey from refrig- 
r. Let stand for 30 minutes in pan; 
while, soak hickory chips in water 
inutes. 
ove turkey from pan and pour 
hade into a bowl; add chicken broth 
et aside. Return turkey to pan, 
Ht side up, and add onions (put 2 
luarters inside turkey). Truss turkey, 
drumsticks together tightly with 
en twine; truss wingtips together 
ame way. Cover wingtips and drum- 
with heavy-duty foil “caps,” mold- 
lem snugly to prevent scorching. 
entire pan loosely with a double 
of foil, extending foil beyond turkey 
in umbrella. 
Bpare a charcoal or gas grill, large 
gh to hold turkey, for indirect cook- 
Mn charcoal grill, ignite about 60 
foal briquets. When coals are spot- 
fith ash (about 20 minutes), mound 
lly on opposite sides of firegrate. To 
mound, add 5 unlit briquets and 


1/2 cup drained soaked wood chips now 
and every 30 minutes during smoking. If 
using gas grill (with at least 11 in. 
between indirect-heat burners), put 

Yf cup drained soaked wood chips ina 
drip pan directly on heat in a front corner 
and add 42 cup chips through grate every 
30 minutes during smoking. Turn heat 
to high and adjust gas for indirect 
cooking. Close lid and preheat grill 10 
minutes. 

5. Carefully slide pan with turkey from 
baking sheet onto center of grill. Pour in 
marinade and broth. Close grill lid. (If 
your grill has a lip on it, rest pan at an 
angle on grill, then carefully slide pan 
onto grill.) Smoke turkey, basting every 
1 hour, until an instant-read thermome- 
ter inserted straight down through 
thickest part of breast to bone registers 
150°, about 21/2 hours (begin checking 
after 2 hours). Ladle marinade from pan 
into a heatproof bowl and reserve for 
Hawaiian-Portuguese Turkey Gravy and 
Portuguese Sausage Dressing (recipes 
follow). 

6. Slide baking sheet under turkey pan, 
ease baking pan onto sheet, and lift pan 
with turkey off grill. Let turkey rest, 
covered with foil, at least 20 minutes 
(internal temperature will rise to 160°) 
before carving. 

PER SERVING 368 CAL., 39% (144 CAL.) FROM FAT; 


SO G PROTEIN; 16 G FAT (4.5 G SAT.); 3.8 G CARBO 
(0.3 G FIBER); SODIUM N/A; 141 MG CHOL 


Hawaiian-Portuguese 

turkey gravy 

The soy sauce in the turkey marinade turns 

this gravy an appetizing deep brown color. 

PREP AND COOK TIME About 20 minutes 

MAKES About 4 cups; 16 servings 

6 tbsp. turkey fat (skimmed from cooked 
marinade of Hawaiian-Portuguese Smoked 
Turkey; see recipe, page 108) or 6 tbsp. 
unsalted butter 

6 tbsp. flour 

4 to 414 cups low-sodium chicken broth 

1/3 cup defatted cooked marinade from 
Hawaiian-Portuguese Smoked Turkey 
(see recipe, page 108), strained 

Heat fat or butter in a medium heavy- 

bottomed saucepan over medium heat 

and whisk in flour. Cook, whisking, until 

roux is nut brown, 10 minutes. Whisk 


in 4 cups chicken broth and marinade 
(if thick, add Y2cup broth). Serve hot. 
PER SERVING 61 CAL., 70% (43 CAL.) FROM FAT; 


1.3 G PROTEIN; 4.8 G FAT (1.4 G SAT.); 3.1 G CARBO 
(0.1 G FIBER); 423 MG SODIUM; 4.9 MG CHOL 


Portuguese sausage dressing 
Ina spin on the familiar Thanksgiving 
sausage and bread dressing, this version uses 
linguic¢a (Portuguese sausage), a common 
ingredient in Hawaii. 
PREP AND COOK TIME About | hour, plus 
30 to 40 minutes baking time 
MAKES 16 servings 
NOTES You can assemble the dressing up 
to 1 day ahead; cover and chill. 
Marinated giblets and 1 cup marinade from 

Hawaiian-Portuguese Smoked Turkey 

(see recipe, page 108) 
1/2 cup butter 
3 cups finely chopped celery 
2 cups chopped onion 
13/4 cups low-sodium chicken broth 
1tsp. poultry seasoning 
1tsp. minced fresh sage 
1 tbsp. minced garlic 
8 oz. lingui¢a (Portuguese sausage) 
16 cups 3/4-in. cubes coarse, crusty white bread 
1 cup chopped flat-leaf parsley 
1. Inasmall saucepan, bring giblets and 
marinade to a simmer over medium heat, 
cover. Cook giblets 20 minutes, or until 
cooked through. Let cool; finely chop. 
Reserve 1/2 cup cooking liquid. 
2. Preheat oven to 375°. Melt butterina 
10- to 12-in. skillet over medium-high 
heat. Add celery, onion, and chopped 
giblets and sauté, stirring occasionally, 
2 minutes. Add 3/4 cup chicken broth, 
poultry seasoning, sage, and garlic. 
Lower heat to medium-low and cook, 
stirring occasionally, until celery and 
onion are tender, 20 minutes. Mean- 
while, cut linguica in half lengthwise, 
then slice into ¥/4-in.-thick half-moons. 
3- Put bread cubes in a large bowl and stir 
in celery mixture, linguic¢a, and parsley. 
Stir in 42 cup giblet cooking liquid and 
remaining 1 cup chicken broth. 
4. Spoon dressing into a 4- to 5-qt. baking 
dish and cover loosely with foil. Bake 25 
minutes, uncover, and cook until browned 
ontop, 10 to 20 minutes more. Serve hot. 
PER SERVING 270 CAL., 40% (108 CAL ) FROM FAT; 8.3 G 


PROTEIN; 12 G FAT (5.5 G SAT.); 33 G CARBO (2.5 G FIBER); 
1,243 MG SODIUM; 25 MG CHOL 
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Okinawa sweet potatoes 


Sweet potatoes are a very old food in Hawaii, 


thought to have been transported to the 
islands by the earliest Polynesian settlers, 
Okinawa sweet potatoes, so named because 
they’re native to the Japanese island of 
Okinawa, turn a stunning deep purple when 
cooked and have a dense, starchy texture. 
PREP AND COOK TIME About | hour 
MAKES 10 to 12 servings 
NOTES Okinawa sweet potatoes, also 
called purple sweet potatoes, are avail- 
able at some Asian-food markets, 
farmers’ markets, or online (one good 
source is Melissa’s, www.melissas.com 
or 800/588-0151). 
4 lbs. Okinawa (purple) sweet potatoes 

or white sweet potatoes, scrubbed 
2 limes 
1/4 cup butter 
Hawaiian red clay salt or sea salt 
1. Bring a large pot of water to a boil over 
high heat. Prick sweet potatoes with a 
fork and boil until tender when pierced, 
30 to 35 minutes. Drain. 
2. While potatoes are boiling, grate zest 
from limes and set aside; then squeeze 
juice from limes and set aside. 
3. When potatoes are cool enough to 
handle, peel and slice into 1/2-in.-thick 
slices. Arrange on a platter, cover with 
foil, and put in a 200° oven to keep warm. 
4. Melt butter in a small saucepan over 
medium heat until foaming. Stir in zest 
and cook until fragrant, 1 minute. 
Remove from heat and stir in lime juice. 
Drizzle lime butter over potatoes and 
sprinkle with salt. “ae 
PER SERVING 136 CAL., 29% (39 CAL.) FROM FAT; 2.6G 


PROTEIN; 4.3G FAT(2.6G SAT); 23 G CARBO (2.1 G FIBER); 
SO MG SODIUM; 11 MG CHOL 


Green salad with papaya-seed 

dressing 

The creamy-looking dressing for this salad 

gets its texture and zing from sweet onions 

and peppery, crunchy papaya seeds. 

PREP TIME 15 minutes 

MAKES 10 to 12 servings 

1 cup rice vinegar 

1/3 cup canola oil 

1/2 small sweet onion (such as Maui), chopped, 
plus 1 large sweet onion, thinly sliced into 
rings and rinsed with cold water 

lf tsp. sugar 
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Ye tsp. salt 

12 tsp. dry mustard 

L's tbsp. fresh papaya seeds 

1 lb. mixed salad greens 

2 avocados, pitted, peeled, and sliced 

1. Ina blender, whirl vinegar, oil, chopped 
onion, sugar, salt, and mustard until 
smooth. Add papaya seeds and pulse 
until seeds look like coarsely ground 
peppercorns. 

2. Ina large bowl, combine onion rings, 
salad greens, and 3/4 of avocado slices; 
pour dressing over salad and toss gently 
to coat. Arrange salad on a large platter 


and top with remaining slices of avocado. 


PER SERVING 145 CAL., 74% (108 CAL.) FROM FAT; 
1,8 G PROTEIN; 12 G FAT (1.4 G SAT.); 8.4 G CARBO 
(1.7 G FIBER); 122 MG SODIUM; 0 MG CHOL 


Coconut pudding triangles 
Coconut pudding, or haupia, is a traditional 
Hawaiian sweet usually cut into small 
squares. It shows up at just about every 
potluck on the islands. 


PREP AND COOK TIME About 10 minutes, 


plus 1 hour to chill 

MAKES 22 to 24 triangles; 12 servings 
NOTES Coconut milk is fun to make from 
scratch and has a more delicate flavor 
than canned, but it’s time-consuming. 
If you’d like to try, visit www.sunset.com/ 
coconut for a method. 

1/2 cup sweetened flaked coconut 

Vegetable oil for oiling baking dish 

1 can (14 0z.) coconut milk 

6 tbsp. cornstarch 

1 cup sugar 

1 tsp. vanilla 

/g tsp. salt 

1. Preheat oven to 325°. Spread flaked 
coconut on a baking sheet and bake until 
golden brown, 6 to 8 minutes. 

2. Oil an 8-in.-square baking dish. Ina 
small bowl, stir together 1/2 cup coconut 
milk and cornstarch until smooth. 

3. In a medium nonstick saucepan, 
combine 4 cups coconut milk (if you 
don’t have enough, augment with water) 
and sugar. Stir over medium heat until 
sugar has dissolved. Drizzle cornstarch 
mixture slowly into saucepan, whisking, 
and whisk in vanilla and salt. Cook, 


whisking vigorously (do not allow to boil), 


until mixture is very thick, pulling away 
from pan, and no longer tastes floury, 


thn: St 


4 to 6 minutes. Pour into prepared dis) 
and spread evenly. Let cool briefly, 
then cover with plastic wrap and chill 
until set, at least 1 hour. 

4. Cut haupia into 22 to 24 triangles al 
sprinkle each with a pinch of toasted ~ 
coconut. 
PER SERVING 188 CAL., 62% (117 CAL.) FROM FAT; _ 


1.3 G PROTEIN; 13 G FAT (11 G SAT.); 19 G CARBO 
(0.3 G FIBER); 58 MG SODIUM; 0 MG CHOL. 


Macadamia nut tart 
This buttery tart has just enough sweet f 
ing to hold the nuts together, no more, © 
PREP AND COOK TIME About | hour, 
1 hour to cool 
MAKES | tart (9 in.); 12 servings 
1!/s cups all-purpose flour 
2 tbsp. plus 1/2 cup packed dark brown sug; 
If” tsp. salt 
3/4 cup cold unsalted butter, cut into pieces 
plus 2 tbsp. melted butter | 
1 large egg yolk, plus 1 large egg 
1/4 cup light corn syrup 
2 tbsp. dark rum 
1/4 cups unsalted macadamia nuts, coar: e 
chopped ; 
1. Preheat oven to 375°. In a food prot 
sor, whirl flour, 2 tbsp. brown sugar, a 
1/4 tsp. salt. Add cold butter and pulse 
until mixture resembles coarse crumb 
Add egg yolk and pulse to combine. A 
2 to 3 tbsp. ice water, pulsing until — 
mixture begins to come together in ¢ aN 
2. Press dough into bottom and up si i. 
of a 9-in. round tart pan with J-in. sid 
Prick bottom of tart with a fork andd 
in freezer 15 minutes. Bake crust until 
medium golden brown, 15 to 25 minu 
and remove from oven (leave oven on 
3. Meanwhile, in a standing electric im} 
on high speed, beat whole egg, remal 
1 cup brown sugar, and remaining 4 | 
salt until pale and ribbony,7tolO | 
minutes. Beat in melted butter, corn 
syrup, and rum. i 
4. Pour sugar mixture into tart shell al 
sprinkle with macadamia nuts. Baket : 
until a knife inserted in center comes 
clean, about 25 minutes. Cool tart on 
wire rack at least 1 hour. Cut into wed 
and serve with vanilla or ginger ice 
cream, if you like. 
PER SERVING 350 CAL., 64% (225 CAL.) FROM FAT; | 


3.5 G PROTEIN; 25 G FAT (10 G SAT.); 28 G CARBO 
(0.4 G FIBER); 118 MG SODIUM; 72 MG CHOL. 


* vst www.sunset.com/hawaii FOR MORE ON THANKSGIVING | 
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Heavenly reward: 
Make the 1,700-foot, 
2.5-mile hike to Angels 
Landing, and you get 
this view of Zion 
Canyon and the silver 
meanders of the 
Virgin River. 
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rnoon, a waterfall plunges 

dreds of feet down sheer sand- 

\e walls in the upper reaches of - 

: Canyon. There’s a burst of red, | 

RO AO cB ee eerie brat 

ies through the canyon, illuminat- 

the rich colors of the narrow 

Jhitheater known as the Temple of 

.wava. Thunder rolls in long and 
bouncing from the canyon floor 
hrough my boots—from sole to 


oe 
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in-an instant. ; 
Awesome,’ I say aloud. That isa <¥ 
d I try to avoid, but in this case it 
pens to be perfect. Earlier in the 
| the waterfall wasn’t here. It came 
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Utah national park. My friend Tom and I 
had arrived in Zion during its off-season 
hoping for this kind of moment, the 
chance to experience a classic national 
park under its best conditions. And free 
of crowds. No offense to the two million 
or so peak-season visitors (or, for that 
matter, Tom, who waits in the truck), 
but at Zion, the fewer the witnesses, the 
easier it is to bear witness. 

As we drive down Zion Canyon, the 
Virgin River is running high, tumbling 
over boulders and rushing through 
forests of bare cottonwoods. We're the 
last ones on the road and we've barely 
seen anyone all day. No doubt the rains 
kept people away, but even on our first 
day in the park, a glorious one with big 
scattered clouds casting fast-moving 
shadows across the red rock, the park 
was comparatively empty. 

We also have the flexibility to explore 
Zion Canyon in a way that is impossible 
seven months of the year. From April 


through October, private cars are prohib- 


ited in the canyon, and visitors must use 
park shuttles. With 11,000 daily visitors, 
it’s hard to dispute the need for such 
restrictions. Or their importance to the 
Zion environment. (“Since the shuttles 
started, there have been 30 species of 
birds seen that hadn’t been observed 
here in four or five decades,” says 
Michael Plyler, a photographer and 
director of the Zion Canyon Field Insti- 
tute.) Still, its nice to be on our own. 


Springdale is the main gateway to Zion. 
Unlike most towns on the edge of a 
national park, it’s more than just a way 
station for picking up ice or gassing up. 
While nearby St. George is one of the 
country’s fastest-growing cities, in 
Springdale there are no traffic lights or 
fast-food franchises. But there are 
acupuncturists, artists, and yoga teach- 
ers. Population 650, it mixes the descen- 
dants of pioneering Mormon families with 
more recent arrivals, drawn here by the 
opportunity to live amidst Zion’s glories. 
Natives of England, Deb Durban and 
her husband, Steve Masefield, own 
Under the Eaves Bed & Breakfast. The 
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1930 house, built from local red sand- 
stone, has its traditional elements. That 
said, Durban and Masefield are the 
antithesis of fussy innkeepers: She’s an 
artist and he’s a onetime computer secu- 
rity specialist with a decidedly irreverent 
sense of humor. 

“Oh, we've had people ask, “When are 
they going to turn on the waterfalls?’” 
says Masefield. “There are people who 
see Zion as a Disneyland or expect to be 
fed a 10-cent slot machine experience. 
But we love it here. This is a place that 
spoils you for anywhere else in the world.” 

At Zion, the path to enlightenment 
is an uphill climb: Its grandeur and scale 
are only truly revealed by ascending its 
mesas. 

We head toward Angels Landing and 
along the West Rim Trail to Horse 
Pasture Plateau. Seen from the canyon, 
the mesas’ sheer verticality makes this 
trek seem an unlikely prospect. Even the 
paved trails incised into the cliff faces 
can help only so much. What goes up 
still must go up. 

Which is what we do, climbing 
Walter's Wiggles, the name given to the 
21 switchbacks (in honor of an early 
park superintendent) that work their 
way up to Scout Overlook, one of Zion's 
best. Hikers coming down invariably feel 
compelled to rally those on their way up: 

“Not too much more.” 

“Keep going. It’s worth the view.” 

“Only halfway there. But you're going 
to love the tiki bar.” 

As it turns out, there is no tiki bar at 
the overlook, but there is Zion Canyon, 
and gloriously so. The Virgin River 
winds silently beneath monoliths. The 
sky is streaked by the leading edge of 
another storm, forecast to hit tomorrow. 

We're looking forward to it, and to 
how the rain will transform Zion into a 
giant grotto, sending fog between the 
towers and seeps, and waterfalls down 
through every notch and crevice in the 
canyon walls. That’s one kind of perfec- 
tion, and today is another. So, washed 
not by rain but by sunshine, we push 
toward the high country, through sands 
that alternate between pink and white, 
and along the margin of rock and sky, 



















































































































































































































































































passing a view from a slick-rock ledge that 
looks toward the Zion Narrows and 2,000 
feet down into the Temple of Sinawava. 


Finding Zen Zion 
Call me romantic: I had been hoping 
that the Temple of Sinawava had some 
deeper significance, perhaps as a sacred 
site for the Native Americans who once 
ranged through the canyon. I’m heart- 
ened to discover that Sinawava is a 
major Paiute deity. The name, however, 
was actually bestowed not by the Paiute 
but by a Union Pacific publicity agent in 
1913. I can only hope his inspiration was 
more spiritual than promotional. 

The canyon’s place-names—Court of 
the Patriarchs, the Great White 
Throne—are one way that people have 
tried to put Zion’s majesty into perspec- 
tive. But there are countless hidden 
canyons and passages, nameless places 
off the tourist track, that are every bit as 
inspirational and, yeah—there’s that 
word again—awesome. 

On our last day, Tom and I head 
through the tunnel that leads to the park's 
east side. We hike into an anonymous side 
canyon, where the golds of fallen cotton- 
wood leaves jump out from the rock’s 
saturated reds, and water droplets left by 
the morning’s drizzle are strung like 
glass beads along a tree’s bare branches. 

In the narrows, we discover a series 
of frozen pools with faceted surfaces 
that shimmer like diamonds. Above 
them, mosses grow in a grotto where 
pink and orange icicles—tinted by 
runoff from the sandstone cliffs—hang 
down along a ledge. In its way, this Zen 
Zion is as stirring as that biblical water- 
fall was the other day: the intimate 
intensity of Eliot Porter compared with 
the grandeur of Ansel Adams. 

As we climb toward the road, I’m 
surprised by a couple kneeling near some 
shrubs. They break my meditative reverie. 
But it’s clear they're connecting to Zion’s 
intricacies and intimacies, as one of 
them whispers, “This is a holly plant 
here. The smell is like a benediction.” 

I like this guy’s spirit. And I can only 
imagine what he'll say when they turn 
on the waterfalls again. 
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Seeing Zion 

Zion National Park 
lies in southwestern 
Utah, about 150 miles 
northeast of Las 


Vegas. Autumnisa 
good time to explore 
here, with daytime 
temperatures in the 
50s and 6os. Weather 
can be a factor, espe- 
cially at higher eleva- 
tions (the park ranges 
from 3,600 to 8,700 
feet), where snow and 
ice can block trails; 
check conditions 
before you set out. 

Park entry is $20 
per vehicle. For more 
information, contact 
www.nps.gov/zion or 
435/772-3256. 

The Zion Canyon 
Field Institute (www. 
zionpark.org or 800/ 
635-3959) conducts a 
variety of one-day and 
multiday workshops 
covering subjects 
such as photography 
and geology. 


CLOCKWISE Classic 
Zion view of blue skies 
and red rocks; hikers 
tackle the last, steep, 
steered-by-chain 
stretch of the Angels 
Landing Trail; Zion 
Canyon Field 
Institute’s Sandy Bell 
and Michael Plyler, on 
a trail near their 
Springdale home. 













































age oe: 


ere to stay 


si UY em RE 








120 














Meee eRe Vea | 


OMB ene rice 





be 





































































































































































SPEND AN EVENING at Greg and Anne Cost’s house—and fine 
food, wine, and music are always part of the equation. “We 
wanted our home to express everything we love,’ Anne says. The 
couple found an outlet for their refined yet laid-back tastes in 
a farmhouse in the rolling countryside near Salem, Oregon. 

As a young doctor fresh out of medical school, Greg was 
immediately drawn to the Willamette Valley. “You can still buy 
land for a reasonable amount of money, build a house, plant 
some vines, and live your dream.” The land he found, suitable 
for growing grapes, is less than 20 minutes away from his prac- 
tice in downtown Salem. 

The house, however, left much to be desired. It was a 
modest, gable-roofed structure (“a little green box,” in Greg’s 
words) with no direct relationship to its surroundings. The 
only outdoor space was an ill-defined concrete patio on one 
side of the house; the main living area was cavernous and 
uncomfortable. The couple turned to Seattle architects Jill 
Lewis and Lane Williams for help. 

The one advantage the home had was its simple, bucolic 
shape. (“That’s about where the appeal stopped,” Lewis says.) 
Although inspired by the basic farmhouse motif, the architects 
decided to add unexpected materials and finishes. The new 
galvanized metal roof, for example, took its cue from classic 
agricultural sheds, but much of the original clapboard siding 
was replaced with stucco. “That might not be what you'd 
expect from a farmhouse in Oregon,” Williams says. “But we 
were envisioning a different kind of farmhouse—one you'd 
find in the vineyards of Italy or California.” 

The home’s most striking feature is the fireplace of board- 
formed concrete (so named for the seams visible on the facade) 
and hardy Alaskan yellow cedar. A cedar panel pivots open to 
reveal a flat-screen TV, tucked neatly into an adjoining recess. 

Self-described “major foodies,’ the couple wanted their 
kitchen to be a showcase. They kept the original walnut cabine- 
try (made from a single tree felled on the property) and added 
stainless steel counters for subtle gleam. The adjoining study 
became an intimate dining room designed around a teak table 
that “makes gathering for dinner an occasion,” says Williams. 

To further link the home to the landscape, the architects 
added two covered porches—one at the front for a welcoming 
entry, the other along the back for sunset views over the vines. 


It’s a contemporary farm for two busy professionals 


whose dream is to stay close to the land 


The original south-facing patio was expanded into a concrete 
slab terrace to create an alfresco dining area. A serene new 
master suite has a bath that looks out onto rows of lavender. 


Define your 

own style 

The Costs admit they 
hadn’t developed 
their design tastes 
when they chose an 
architect. “We 
learned to define our 
style by working with 
Lane and Jill,” Greg 
says. Here are some 
tips from Jill Lewis. 
Think activities, not 
rooms Make a wish 
list based on activities 
you need to accom- 
modate, rather than 
a set list of rooms. 
And consider the 
changes you and your 
family might go 
through over time. 
Rank the importance 
of items on yout list 
Identify which items 
are critical and which 
are a bonus. Try to 

be in agreement 

with your partner— 
architects do their 
best work when 
client feedback is 
consistent. 

Keep materials and 
finishes to a limited 
palette This allows 
the colors of the land- 
scape to pop more 
vividly, and for objects 
inthe home to stand 
out. “The black floors 
and white walls act as 
a gallery to showcase 
the things we care 
about,” Greg says. 


cet ale a ae 


7” 


| “We love the views of the coastal range and the sound of 
the spring-fed creek during dinner,’ Anne says. It’s a contem- 
porary farm for two busy professionals whose dream is to stay 
close to the land. 

DESIGN Jill Lewis and Lane Williams, Coop 15, Seattle (www. 
coop15.com or 206/284-8355) > 
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The side deck hosts 
outdoor dinners (the 
Alaskan yellow 

cedar panel echoes 
the fireplace on the 
interior wall). 
OPPOSITE, FROM TOP 
The expansive back 


« porch is of ipe wood 
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ten your garden with shimmery yellow ginkgo trees 
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Nothing draws the eye like the sight of butter yellow 
go leaves against a blue sky. | 
The jan-shaped leaves, backlit by the sun, 
appear to glow doa within, turning the tree 
into an incandescent force in the landscape. 





Then one chilly morning, the scene changes. The same yel 
leaves flutter to the ground nearly all at once, leaving a | 
shapely, bare-branched tree that stands like sculpture in 
shimmering golden pool. Ginkgo, you realize, has a terrific 
sense of drama. ! 
During the Jurassic era, several kinds of ginkgo domina 
temperate forests over most of the planet (dinosaurs kne 
these trees well). Their elegant leaves eventually fossilized 
places like Washington's Ginkgo Petrified Forest State Park 
Today only one species survives—Ginkgo biloba, or maiden 
tree—the sole representative of its genus, family, and orden 
To gardeners, ginkgo is an indispensable part of the la ni 
scape, thriving almost everywhere in the West except in 
Hawaii, the coldest parts of Alaska, and the most hostile 
corners of Southwestern deserts (Sunset climate zones 11 a 


i 
rt 
| 


13). No other tree is so dependable for fall color over such} 
wide geographic range, with leaves that turn clear yellow: 
autumn even in places that get little winter chill. Nearly | 
devoid of insect and disease problems, it’s also unfazed by 
polluted air. Maybe that’s why the ginkgo is so long-lived; : 
specimens have grown in temple gardens in China and Jag 
; for at least a millennium. i 
Most ginkgo varieties sold in nurseries are fruitless mal 


trees—a good thing, since the female tree’s plum-size, sil [ 
orange fruits can be messy, and they smell like rancid butte 
Large, thin-shelled ginkgo seeds are edible, but not widely | 

appreciated outside Asia. Selected varieties come in stand 


weeping, and columnar forms. 


Look for trees at nurseries this month—their leaves are 


; 
J 
a) 
i 
. 
i 
4 
J 


coloring—in 1-, 2-, and 5-gallon containers, or order by mé 
from ForestFarm (www.forestfarm.com). Planted in deep, W 
drained soil, ginkgo trees typically grow 25 feet tall in 20y 
topping out at 50 to 100 feet when mature. Given perfect 
tions, though, they can grow 3 feet a year and, with enoug! 
time, can reach 200 feet (spreading half to two-thirds as 
When the leaves carpet your lawn, gather a handful of 
golden fans to scatter down the center of a dining table. 
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CLOCKWISE FROM 
LEFT Newly minted 
icons include the blue 
bear of Lawrence 
Argent’s I See What 
You Mean, Daniel 
Libeskind’s new 


Art Museum, and 
the Michael Graves— 
designed Denver 
Public Library. 


” 


Its amazing museum is only part of the story. The Mile High City 
is remaking itself as a world capital of art and architecture 


BY LAWRENCE W. CHEEK 


THE DENVER Art Museum's Daniel Libeskind—designed 
building, opened in October, looks as though a volcano has 
exploded with an immense pile of ship parts, jewel-faceted 
boulders, and giant titanium pterodactyl beaks. In downtown 
Denver's huddle of sober, upright buildings, it’s a profoundly 
alien presence, but a beautiful one. 

The new edifice, officially called the Frederic C. Hamilton 
Building, is Denver's entry in the worldwide competition of 
cultural buildings designed by star architects. Frank Gehry’s 


titanium artichoke, the 1997 Guggenheim Museum in Bilbao, 


Spain, sparked the race. Then came Santiago Calatrava’s 
swooping winged pavilion for the Milwaukee Art Museum, 
Rem Koolhaas’s Seattle Central Library, and Gehry’s Walt 
Disney Concert Hall in Los Angeles, among others. And now 


Libeskind’s creation. It’s controversial, of course. But if Denver 


sometimes still hears echoes of its old reputation as an over- 
grown cow town, this building shouts them down forever. 
Which was, of course, the point. 

The city is offering a lot of culture to talk and fight about 


130 Sunset November 2006 


building at the Denver 





ae 


yh a 4 
H : ee ee 


ae Le 


a 
Ce 
ti ga? tik 


b oy g = 
Beet A Ae a a a rn 


these days. Over the last decade, it’s enjoyed a renaissance 
the word is no exaggeration—of architecture and public at 

The Denver Art Museum already had one offbeat buildij 
the 1971 castle by Italian architect Gio Ponti. But when arti 
museum director Lewis Sharp visited Gehry’s Guggenheim} 
Bilbao, the Ponti structure suddenly seemed ordinary. Shai 
remembers his first reaction, as he turned a corner onto a { 
street in Bilbao and confronted the otherworldly artichoke 7 
knew right then,” he says, “that I wanted the opportunity t) 


| 
\ 


such a building in Denver.” 

These days cities crave such buildings. They attract won® 
wide attention, not to mention tourists and the income tot & 
ists bring. They symbolize an ambitious, progressive civic 
attitude. And thanks to computer-aided design and improv) 
construction materials and techniques, it’s now possible to) 
build virtually any form the human mind can imagine. The) 
no longer anything restraining architects except budget—< 
the Denver museum’s $70 million budget was enough to 1) 
ize Daniel Libeskind’s wildest dreams. > 
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The next frontier 


In hiring the Polish-born, naturalized American Libeskind, 
Denver was both smart and lucky. It got him before his inter- 
national reputation bloomed with the stunning 2001 Jewish 
Museum in Berlin and his 2003 appointment to redesign the 
World Trade Center site in New York. Until the Jewish Museum, 
he was known as an avant-garde architectural theoretician—he 
had not yet built so much as a garage. 

Libeskind says the first inkling of his design occurred to 
him as he flew over Denver and looked down at the craggy 
slopes of the Rockies. “I sketched them on the back of my 
boarding pass,” he wrote in his 2004 memoir, Breaking Ground. 

But his building is sharper, fiercer, and more complex than 
any geology. From the outside, it looks like a jumble in which 
you could wander pointlessly for a week, but its interior logic 
is surprisingly clear and user-friendly. A 120-foot-high atrium 
serves as a vertical spine; you ascend into the four levels of 
galleries via a canyonlike stairway that weaves in and out of 
the space. 

Each gallery is anchored by a big work at the end farthest 
from the atrium. Youre naturally lured toward the piece, with 
seductions into little cul-de-sac galleries en route. The shapes 
of the galleries faithfully express the forms of the swooping 
exterior—if a wall slopes outside, then it slopes inside. Some 
of these surfaces make fine display space. Delicate Native 
American textiles, for example, are less stressed when draped 


hy 


on a slope than when hung. Wherever the museum staff nv) 
vertical surfaces, they've built freestanding walls. 

Big, dramatic contemporary painting and sculpture, tw} 
the museum's strengths, fit in the Libeskind building. Rom 


tic 19th-century Western art—bronze Indians and mounta 


sunsets—seems uncomfortable, like cowboys in a wine bai 
There’s always controversy, of course, when a museum |} 
building becomes a tourist attraction in itself, possibly ecli 
ing the art inside it. Director Sharp isn’t worried, even ify 
tors’ memories of the building prove most durable. “It’s abi} 


the totality of the experience we're creating for people,” he si J 


Sharp wants museum patrons to think, talk, even fight | 
about art and architecture. And Libeskind’s building has 


already accomplished that. A summer exhibit on its desigr § 


construction invited visitors to scribble their appraisals on 
big wall tablet, and comments ranged from “Titanic!” to “T) 
the arcitect [sic] was insane.” 


Lego blocks and big blue bears 

The madness is spreading. Architect Michael Graves contr 
uted a postmodern central library addition in 1995 that low 
like a cluster of towers made of Lego blocks. The Lower De 
town Historic District (LoDo), a superb collection of brick | 
warehouses and commercial buildings from the late 19th | 
century, has been scrubbed and recycled into an urbane ari} 
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fal neighborhood of condos, trattorias, and brewpubs. 
lntown public sculpture seems as ubiquitous as fire 

tants; the most talked-about new piece is Lawrence 

iat's I See What You Mean, a 40-foot-tall blue bear that 
like it’s pawing at the glass facade of the Colorado 
ention Center. 

low the world’s best architects are vying to do work here. 


)York—based modernist Steven Holl is designing the new 


knew that we were striking a chord. 
pple are vitally interested in the built 
ronment and its relationship to art” 


i 


ber Justice Center courthouse. London architect David 
ire, famed for his Nobel Peace Center in Oslo, has 

med a new home for the 10-year-old Museum of Contem- 
by Art (MCA). It will glow like a translucent light box 

it opens next fall. MCA’s deputy director, Judy Hussie- 
iz, says the events that showcased the museum’s potential 
tects reveal a lot about Denver today. The selection 
inittee invited six finalists to give public presentations, 


ing for audiences of maybe 200. More than 700 turned out. 


We knew then that we were striking a chord,” she says. 
ple are vitally interested in the built environment and its 
jonship to art.” 


If further proof of Denver's torrid affair with modern archi- 
tecture is needed, here it is: Libeskind also designed a pair of 
mid-rise residential buildings, now being completed on the 
city block just east of the museum. The west building, provid- 
ing in-your-face views of the museum’s pterodactyl jabs and 
thrusts, sold out almost immediately at prices from $500,000 
to $1.3 million. The south building’s condos, looking out at the 
mere Rocky Mountains, were much slower to sell. 

“People in Denver have always loved to look at the moun- 
tains,” says George Thorn, president of the development 
company that built the condos. “Apparently they'd rather now 
look at Daniel’s building.” 

Libeskind isn’t finished with Denver. Late in August he 
unveiled his concept for a redesign of the city’s grand but lately 
tattered downtown park, the Civic Center. The plan retains the 
park’s historic structures while adding a water plaza, an axial 
promenade to connect the City and County Building to the 
State Capitol, anda pedestrian bridge—a dramatically swoop- 
ing one, of course. Like Libeskind’s art museum, his Civic 
Center plan immediately stirred public controversy. Still, it’s 
proof that Denver’s architectural ambitions now rise as high as 
its mountains. 

INFO The Denver Art Museum (Tue—Sun; $10 locals, $13 
nonresidents; 100 W. 14th Ave. Pkwy.; www.denverartmuseum.org 
or 720/865-5000) = 
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Peggy Knickerbocker, a San Francisco—based cookbook 
author and consummate dinner-party giver, specializes 
in elegant entertaining—with most of the work done 
) ahead. We asked her to create an unusual, delicious 
holiday menu for drop-in guests 


















































PHOTOGRAPHS BY JAMES CARRIER FOOD STYLING BY KAREN SHINTO 
PROP STYLING BY EMMA STAR JENSEN 
































sae 
TEN shrimp re 
Belgian endive 
. Spice-rubbed pork 
tenderloins 
mee Croc 





























fall vegetables 

Maret Cirle Rice 
fel afo}o)ol-1oR-so4eer Nal] 
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Spice-rubbed pork 
tenderloins 








Peggy is an expert at sets up her barina 
simple ways to handle separate room so the 


a party: Rather than party’s circulation 
using utensils, she flows—and often uses 
| tosses salad with her a seasonal ingredient 
| hands, distributing the | asacenterpiece: a 
dressing gently yet branch of persimmons, " 
thoroughly. She also a pedestal of pears. Yi | nm 7 Fe 
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TIMES IT’S NICE to take a looser 
5 ach to entertaining during the holi- 
and let friends and family swing by 

y,, instead of throwing a sit-down 
er party. You could doahamora 
y—but why not serve something 
xpected (and quicker to make)? 
Knickerbocker suggests succulent, 
atic spice- and seed-encrusted pork 
rloins, accompanied by an hors 
Vre of tender little bay shrimp on 
fe leaves (replenished now and then 
a tray inthe fridge), flavorful roasted 
ables, an escarole salad that stays 
hy for hours—and a luscious, 
y Barham Mendelsohn Pinot Noir 
Au Bon Climat. On aside table, she 
ut a couple of surprising desserts: 
loranges sprinkled with pomegran- 
eds and fizzed up with sparkling 
‘and a moist, almost black ginger- 
in ade with Guinness stout. 
iggy based the following recipes on 
in her fun and graceful book Simple 
§ (Stewart, Tabori & Chang, 2005; 
All of them may be made several 
5 ahead if not the day before, and all 
fine at room temperature—which 
is that you don’t have to scurry 
id at the last minute reheating 
ing. You can just put out the food, 
ick, and enjoy your company. 


shrimp on Belgian endive 

§an adaptation of the venerable San 
isco dish called crab Louis. 

TIME 30 minutes 

ES 10 to 12 servings (2 to 3 leaves 
lerson) 

= Leftover aioli keeps, refrigerated, 
days and is delicious on sandwiches. 


. coarse salt, plus more to taste 

il clove garlic, minced 

Dijon mustard 

mild extra-virgin olive oil 

BY tsp. red pepper flakes 

fresh lemon juice 

oked bay shrimp, rinsed and drained 
». finely chopped flat-leaf parsley 
finely chopped fresh thyme 

large heads red or green Belgian endive, 
acombination ‘i 

ly ground black pepper 


1. Whirl egg, Y/2 tsp. salt, garlic, and 
mustard in a food processor until smooth. 
Add oil, drop by drop at first and then 

ina slow stream once mixture has begun 
to emulsify. Whirl until mixture is thick, 
then add red pepper flakes and lemon 
juice and pulse to combine. Chill aioli, 
covered with plastic wrap. 

2. Mix shrimp with parsley, thyme, and 
salt to taste. Add just enough aioli to bind 
the shrimp (5 to 6 tbsp.); save leftover 
aioli for another use (see Notes). 

3. Cut bases off endive and separate 
leaves (save small ones for salad). 
Arrange leaves on a platter and top each 
with a tablespoon of shrimp mixture and 
a grind of pepper. Serve immediately. 

PER SERVING 228 CAL., 83% (189 CAL.) FROM FAT; 


9.5 G PROTEIN; 2] G FAT (3.2 G SAT.); 1.1 G CARBO 
(0.6 G FIBER); 353 MG SODIUM; 100 MG CHOL 


Spice-rubbed pork tenderloins 

The fragrant spice rub is good on chicken 

and spareribs as well. Make extra and store 

in an airtight container for up to a few 

weeks—it’s like money in the bank. 

PREP AND COOK TIME About 40 minutes, 

plus at least 1 hour marinating time 

MAKES 10 to 12 servings 

NOTES Cooked pork is best when still a 

bit rosy and juicy. (Trichinosis in pigs is 

nearly nonexistent in the United States 

now, but if you are concerned about it, 

cook the pork till well done—155° 

instead of 140°. Its temperature will rise 

another 10° as it rests after cooking.) 

Reserve some in the fridge for replenish- 

ing the buffet (reheat in a 200° oven). 

3 pork tenderloins (1 lb. each) 

Coarse salt for sprinkling on tenderloins 

2 tbsp. each star anise (about 8 pods crushed 
with the back of a heavy saucepan), 
coriander seeds, and fennel seeds 

2 tsp. five-spice powder 

1 tsp. freshly ground black pepper 

1 tsp. each ground ginger, cinnamon, red 
pepper flakes, and coarse salt 

About 2 tbsp. olive oil 

Good-quality balsamic vinegar for drizzling 

1. Liberally season tenderloins with salt. 

Coarsely grind star anise, coriander, and 

fennel using a mortar and pestle ora 

spice grinder. Add five-spice powder, 

black pepper, ginger, cinnamon, red 

pepper flakes, and salt; pound or whirl to 


combine. Rub spice mixture on pork until 
thickly coated on all sides (save remain- 
ing mixture for another use; see head- 
note). Let pork sit at least 1 hour (at cool 
room temperature, covered) or up to 

1 day (covered and chilled). 

2. Heat 1 tbsp. olive oilin a 10- to 12-in. 
heavy frying pan over medium-high heat. 
Add 2 tenderloins and brown well on all 
sides, 10 to 15 minutes, drizzling in addi- 
tional olive oil as needed. Meat is done 
when it registers 140° on a meat ther- 
mometer (cut to test—it should be 
cooked but still rosy). If meat is not done, 
cover pan, lower heat to medium, and 
cook until thermometer registers 140° 
(cut to test), up to 10 minutes more. 

3. Remove tenderloins from pan, cover 
with foil, and let rest at least 10 minutes. 
Cook remaining tenderloin the same 
way, but brown it over medium heat and 
check temperature after 10 minutes. 
Slice meat into 3/4-in. rounds and drizzle 
with vinegar. 

PER SERVING 194 CAL., 43% (84 CAL.) FROM FAT; 


26 G PROTEIN; 9.3 G FAT (2.6 G SAT.); 0.6 G CARBO 
(0.2 G FIBER); 295 MG SODIUM; 82 MG CHOL 


Oven-roasted fall vegetables 
With their beautiful shapes and variety of 
flavors, these vegetables go well with just 
about any simply cooked meat. 

PREP AND COOK TIME 45 minutes, plus 

up to 24/2 hours cooking time 

MAKES 10 to 12 servings 

NOTES Because the vegetables need 

space around them on the baking sheet 

in order to brown, roast them in two 
batches on two baking sheets. 

3 medium yellow onions, peeled and cut into 
quarters (leave root end intact) 

3 medium russet potatoes, scrubbed and cut 
lengthwise into 1/2-in.-thick slices 

3 medium turnips (17 lbs.), peeled and cut 
into eighths 

4 large carrots, peeled and cut into 3-in. 
lengths (cut thickest pieces in half 
lengthwise) 

3 large parsnips, peeled and cut into 3-in. 
lengths (cut thickest pieces into halves or 
quarters lengthwise) 

2 medium butternut squashes, peeled, halved, 
seeded, and cut into 3- by 1-in. pieces 

10 to 20 garlic cloves, loose papery outer skins 
removed, inner skins left on 
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2 medium orange sweet potatoes, peeled and 
cut into 3- by 1-in. pieces 
About 3/4 cup extra-virgin olive oil 
1 tbsp. coarse salt, plus more to taste 
1/2 tbsp. freshly ground black pepper, plus 
more to taste 
7 sprigs rosemary (3 in. each) 
1. Preheat oven to 400°. Put all vegeta- 
bles (including garlic) except sweet pota- 
toes into a very large bowl (or two large 
ones); put sweet potatoes in a separate 
bowl. Drizzle bowls generously with olive 
oil and sprinkle with salt and pepper. Toss 
gently with your hands to coat; then 
spread half of mixed vegetables on two 
large baking sheets. Break up 3 rosemary 
sprigs and sprinkle over vegetables. 
2. Roast vegetables 15 minutes. Stir 
gently with a metal spatula if they are 
sticking. Add half of the sweet potatoes 
to pans. Continue roasting, stirring vege- 
tables every 15 minutes if necessary and 
changing positions of pans to ensure 
even browning, until vegetables are 
browned and tender, 40 minutes to 1/4 
hours. Remove from oven and set aside. 
Repeat with remaining half of mixed 
vegetables, sweet potatoes, and 212 
rosemary sprigs. 
3. Pour vegetables onto a serving platter 
and season to taste with salt and pepper. 
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Garnish with remaining sprig of rosemary 
and serve warm or at room temperature. 
PER SERVING 310 CAL., 46% (144 CAL.) FROM FAT; 


4.3 G PROTEIN; 16 G FAT (2.3 G SAT.); 42.5 G CARBO 
(7.2 G FIBER); 459 MG SODIUM; 0 MG CHOL 


Escarole salad with chopped egg 

and anchovy vinaigrette 

Escarole—a yellowish green variety of 

chicory—is ideal for a buffet because the 

broad, hearty leaves don’t wilt when dressed 

(the salad is even crunchy the next day). 

PREP TIME 30 minutes 

MAKES 10 to 12 servings 

3 to 4 bunches escarole, tough green outer 
leaves discarded (7/2 to 1/3 of each head, to 
be saved for another use such as soup) 

2 cloves garlic, finely chopped 

If tsp. salt 

1/4 tsp. freshly ground black pepper 

6 chopped anchovy fillets plus 2 whole fillets 

2 tbsp. lemon juice 

13 to 1/2 cup extra-virgin olive oil 

3 hard-cooked eggs, cooled, peeled, and 
grated on the large holes of a box grater 

1. Soak escarole in cold water and dry by 

rolling in a kitchen towel. Tear each leaf 

into 2 or 3 large pieces and chill while you 

make the dressing. 

2. In a mortar or a food processor, pound 

or whirl garlic, salt, and pepper until 

garlic is a paste. Add chopped anchovies 


and pound or process to a paste. Add | 
lemon juice and olive oil and whisk or || 
process to combine. 
3- Pour dressing over escarole leaves < 
toss thoroughly to coat. Arrange on a- 
large serving platter and scatter with ) 
grated egg. Slice whole anchovies leny 
wise into thin strips and arrange on tc! 
PER SERVING 120 CAL., 75% (90 CAL ) FROM FAT; 


3.9 G PROTEIN; 10 G FAT (1.8 G SAT.); 4.1 G CARBO 
(2.4 G FIBER); 253 MG SODIUM; 60 MG CHOL. 


Sparkling oranges 

This delightfully clean and colorful desma 
ideal to serve after a rich main course. 
PREP AND COOK TIME 40 minutes, pl 
30 minutes cooling time 

MAKES 10 to 12 servings 

NOTES Make this dishupto3days | 
ahead. If you like, add the whole spice 
back in just before serving to give you" 
guests a hint as to what’s flavoring th’) 
oranges. 

10 very firm oranges 

5 tbsp. sugar 

2 cinnamon sticks (3 in. each) 
6 cloves 

2 star anise 

1 vanilla bean, split lengthwise 
2 tbsp. fresh lemon juice 

1f cup pomegranate seeds 
About 1/2 cup prosecco or other sparkling) 
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Over 2,000 years ago, it was a Mayan 


offering to the gods. And now, we're offering 












































Guinness stout 
gingerbread cake 


1. Using a very sharp 5-hole zester, 
remove zest from 6 of the oranges. Bring 
1 cup water to a boil in a small saucepan, 
add zest, and boil 30 seconds. Pour zest 
through a strainer into a bowl and return 
orange water to saucepan. Rinse zest 
with cold water and set aside. 

2. Add sugar to orange water and 

bring to a simmer over medium-high 
heat. Lower heat to medium (adjust to 
maintain an active simmer) and add 
cinnamon sticks, cloves, star anise, 

and vanilla bean. Simmer 10 minutes. 
Add zest, remove from heat, and let cool 
30 minutes. 

3. Meanwhile, cut a thin slice from-each 
orange bottom so oranges stand upright 
on your cutting board. With a very sharp, 
smooth-bladed paring knife, slice off 
peels and thick white pith from oranges. 
Cut oranges crosswise into ¥%4-in.-thick 
slices, removing seeds and discarding any 
fibrous ends. 

4. Remove spices from syrup (reserve 

for garnish, if you like) and add lemon 
juice. Cover bottom of a large, shallow 
glass serving dish (13- by 9-in. is ideal) 
with a layer of orange slices and sprinkle 
on L/2 to 2 tbsp. of syrup and several 
pomegranate seeds. Repeat layering with 
oranges, syrup, and pomegranate seeds 
until all oranges are used. Pour any 
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remaining syrup over oranges. Just before 
serving, top with prosecco and garnish 
with reserved whole spices, if you like. 


PER SERVING 110 CAL., 2% (2.7 CAL.) FROM FAT; 
1.2 G PROTEIN; 0.3 G FAT (0G SAT.); 26 G CARBO 
(3.3 G FIBER); 1.3 MG SODIUM; 0 MG CHOL 


Guinness stout gingerbread cake 
Dark beer, molasses, and crystallized ginger 
give this cake uncommon depth of flavor. 


Candied-ginger whipped cream gilds the lily. 


PREP AND COOK TIME About | hour 

MAKES Iwo cakes, 8 to 12 servings total 

NOTES May be made up to 2 days ahead. 

Cool, cover with plastic wrap, and store 

at room temperature. 

Lf cups unsalted butter, melted and cooled 

1 cup Guinness stout (not extra stout) 

1 cup dark molasses (not blackstrap) 

1tsp. baking soda 

2 tsp. ground cinnamon 

2 tbsp. ground ginger 

1 tsp. allspice 

lf tsp. salt 

21/2 cups all-purpose flour 

1’ cups finely chopped crystallized ginger 

1 cup firmly packed dark brown sugar 

2 large eggs, lightly beaten 

Lf tbsp. grated lemon zest (from 2 to 3 
lemons) 

Powdered sugar for dusting 

1 cup heavy whipping cream 

2 tbsp. granulated sugar 


1. Preheat oven to 325°. Butter two 
8- by 8-in. glass or light-colored 
metal baking dishes. Bring Guinness | 
stout and dark molasses to a boilin 
a large, deep saucepan. Remove from 
heat and whisk in baking soda (it willl 
foam up dramatically); let cool. Ina 
bowl, whisk together cinnamon, ging 
allspice, salt, and flour. 

2. In a large bowl, combine 1 cup crysij 
lized ginger, melted butter, and dark #f 
brown sugar and stir together witha 
wooden spoon. Add eggs and lemon 
zest and stir once more. Gradually 
stir in dry ingredients in four batches) 
alternating with Guinness mixture. 
Pour batter into greased baking dishey 
dividing evenly. 

3. Bake 30 to 40 minutes, or untila 
toothpick inserted into centers come! 
out clean. Cool cakes on a wire rack, t | | 
dust tops with powdered sugar. Cuté 
cake into 4 to 6 squares and arrange! 

a serving platter. 

4. In asmall bowl, whip cream and J 
granulated sugar together until creat a 
holds soft peaks. Stirin all but a teashiam 
of crystallized ginger and serve ina Bi a 
alongside the cake, sprinkled with they 
last bit of ginger. 

PER SERVING 713 CAL., 44% (315 CAL.) FROM FAT; 


4.9 G PROTEIN; 35 G FAT (21 G SAT.); 97 G CARBO 
(2 G FIBER); 292 MG SODIUM; 138 MG CHOL. & 
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AO minutes 

MAKES 12 to 16 servings 
NOTES [o make ahead, prepare. st 
ing through step 4 on the day before. 
serving. Cover the bread cubes and corn- 
bread and store at room temperature; — 
cover and chill the leek-porcini mixt 
then bring to room temperature befo 
resuming with step 5: iad 
1/3 cup, plus 1/4 cup butter 
1! cups flour 

12 cup cornmeal 

1% cup sugar 

1 tbsp. baking powder 
Lf tsp. salt 

“5M cups milk 

8 large eggs 
4 0z. dried porcini mushrooms Oe The month’s picks 
2 leeks, halved lengthwise, rinsed " q 1. Cornbreadand = 4. Baked date 

well, white and light een parts a Plgelgy sole in cheddar 


_thinly sliced i eae = Sua: 
3 cloves garlic, minced _ Pats Pere uk ir Cie Oren 
2shallots, minced : Neer ’ a ee gratin potatoes 
4 fresh sage leaves, minced ‘ 3.Savory —~—«&%&. Pumpkin-o 
12 oz. baguette or similar French bread, ri i BRaetalestN anal mascarpon 
cut into ¥/2-in. cubes bela tae * ee popovers 


10 oz. enieaias dolce cheese 





Cornbread and 
gorgonzola dressir 
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Food | Reader recipes 


Creamed spinach 
Petal 


toothpick inserted in the center comes 
out clean, 30 to 35 minutes. Let cool and 
then cut cornbread into bite-size pieces. 
3. Meanwhile, in a small bowl, soak 
porcini in 13/4 cups hot water for 15 
minutes. With a slotted spoon, transfer 


Savory Thanksgiving 
popovers 





MAKES 12 servings 

12 tsp. butter 

5 packages (10 oz. each) frozen chopped 
spinach, defrosted 

21/2 cups heavy whipping cream 

1 cup grated parmesan cheese 


i 


muffin cup allows more air to circulal 
around the popovers, which helps t 
puff. You can substitute melted ut 
the pan drippings. To defat the pan 
pings, pour them into a glass meas 
cup and let sit at room temperaturel 
fat rises to the top. Skim off fat with 
shallow spoon or, conversely, pull Ui 
juices from the bottom of the glass 
turkey baster and squirt them into a 

2 tbsp. melted butter 
3 large eggs, at room temperature 


' 


j 


1cup milk, at room temperature 

1 cup flour 

6 tbsp. grated parmesan cheese 

3 tbsp. fat-skimmed turkey pan dripping: 
(see Notes) 

1” tsp. salt 

Vg tsp. freshly ground black pepper | 

1. Preheat oven to 425°. Generously) 

brush every other cup in two 12-cour) 

muffin pans with melted butter (it wil 

poola bit in the bottom of the cups).| 


2. Ina blender, whirl eggs, milk, flout! 
tbsp. parmesan, pan drippings, sal, i 
pepper. Pour mixture into prepared i 
muffin pans (each cup should be aboy 
half full). Sprinkle with remaining 2¢) 
parmesan. Bake until puffed and gold) 
about 20 minutes (don’t worry if so | 


popovers don’t puff quite as high as § 
others); reduce heat to 350° and bak 


porcini to a cutting board and roughly 
chop. Reserve porcini and soaking liquid. 


| lf tsp. salt 
4. Melt remaining 4 cup butter in a large 


1 tsp. freshly ground black pepper 





1 tsp. freshly grated nutmeg 





1 cup fresh bread crumbs 

1. Butter a shallow 11/2- to 2-quart baking 
dish. Squeeze out as much water as 
possible from the spinach (use your 
hands ora clean kitchen towel). Set aside. 
2. Heat spinach and cream ina large 
saucepan over medium-high heat. 


frying pan over medium-high heat. Add 
leeks, garlic, shallots, porcini, sage, and 
remaining 1 tsp. salt. Cook, stirring, until 
leeks and shallots are soft, about 5 
minutes. Carefully pour in porcini liquid, 
leaving behind any grit at the bottom of 
the bowl. 
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5. In avery large bowl, whisk together 
remaining 4 cups milk and 6 eggs. Stir in 
leek mixture. Add baguette cubes and 
stir. Add cornbread cubes and fold gently 
to mix. Transfer to second buttered 
baking dish and break gorgonzola into 
small pieces while scattering over the 
top. Bake until set, about 40 minutes. 
Let sit 5 to 10 minutes before serving. 
PER SERVING 436 CAL., 43% (189 CAL.) FROM FAT; 


17 G PROTEIN; 21 G FAT (12 G SAT.); 43 G CARBO 
(3.5 G FIBER); 952 MG SODIUM; 174 MG CHOL 


Creamed spinach gratin 

Julianne Gilland, Oakland, ca 

By topping parmesan-flavored creamed 
spinach with a bread crumb topping, Gilland 
created a great potluck dish that can be 
made up to a day ahead and needs just a 
few minutes under the broiler to be hot, 
crunchy, and ready for the table. 

PREP AND COOK TIME 20 minutes 
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Reduce heat to low and stir in cheese to 
melt. Stirin salt, pepper, and nutmeg. 
Adjust seasoning to taste. 

3. Transfer spinach mixture to buttered 
baking dish and sprinkle with bread 
crumbs. Just before serving, place dish in 
the oven 5 to 6 in. below a broiler set to 
high; broil until top is golden and crunchy, 
about 3 minutes. 

PER SERVING 240 CAL., 79% (189 CAL.) FROM FAT; 


7.4 G PROTEIN; 21 G FAT (13 G SAT.); 7.4 G CARBO 
(2.5 G FIBER); 342 MG SODIUM; 74 MG CHOL 


Savory Thanksgiving popovers 
Lorin Waldron, Big Bear Lake, ca 
Homemade popovers really can be just as 
easy to make as those from a mix. And these 
popovers make delicious use of pan drippings 
from the turkey. 

PREP AND COOK TIME 45 minutes 
MAKES 12 popovers 

NOTES Pouring the batter into every other 





until popovers are firm, 10 to 15 mini 
PER POPOVER 99 CAL., 43% (43 CAL FROM FAT; 


4.6 G PROTEIN; 4.8 G FAT (2.5 G SAT.); 9.1 G CARBO. 
(0.3 G FIBER); 190 MG SODIUM; 63 MG CHOL. } 


Baked dates in cheddar- | 
rosemary pastry 
Yoshie Wong, Steilacoom, WA 
Sweet dnd savory, crusty and chewy, the: 
little bites set the stage for the rest of thy 
meal. Cut any leftover pastry into strips 
squares and bake alongside the dates; 0} 
make delicious crackers. 
PREP AND COOK TIME 30 minutes, [} 
1 hour to chill dough 

MAKES 4 dozen pieces (48 servings) } 
NOTES Medjool dates are available ¢ | 
gourmet, health food, and Middle Ea 
ern markets. Look for plump, shiny 
1? cup butter, chilled and cut into . 


small pieces | 
3/4 cup grated sharp cheddar cheese 
1 tbsp. minced fresh rosemary leaves 
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NOT EVEN GRANDPA BUSH KNEW “> 
THE SECRET FAMILY RECIPE FOR 
USH’S CHILI. GRANDMA TOLD HIM 
ONCE, BUT LIKE MOST HUSBANDS, 
| __HE WASN'T LISTENING. 3 
























































3 


Gig 


G 5 














at 


E HOMEMADE. TASTES LIKE HOMEMADE: 


ae 


f 















































| i Se 


Petia titel 


114 cups flour 
If tsp. salt 
1/44 tsp. cayenne 
2 tsp. cider vinegar 
48 pitted Medjool dates 
1. Pulse butter, cheddar, rosemary, flour, 
salt, and cayenne in a food processor 
| until mixture resembles cornmeal. Add 
| vinegar and 2 tbsp. very cold water and 


\I| | pulse just until mixture holds together. 


Lay a piece of plastic wrap on your coun- 
| ter and turn dough out onto it. Form 
dough into a 6-in. square, cover with more 
plastic wrap, and chill at least 1 hour. 

2. Preheat oven to 400°. Put chilled 
dough on a lightly floured surface and roll 
out into a 12-in. square. Cut square into 
48 1- by 3-in. strips. Wrap each date with 
a pastry strip, then arrange on 2 baking 
sheets. Bake until pastry is light golden, 
about 15 minutes. Serve hot. 


PER SERVING 85 CAL., 27% (23 CAL.) FROM FAT 


1.2 G PROTEIN; 2.5 G FAT (1.6 G SAT.); 15 G CARBO 
(1.3 G FIBER); SS MG SODIUM; 7 MG CHOL 





Caraway-bacon potatoes 
Jeff Mead, Hillsboro, or 
After reading an herb cookbook that recom- 
mended caraway seeds as a great match for 
| potatoes, Mead added the seeds to his 
mother’s favorite potato recipe—and liked 
their lively flavor and crunch. 
PREP AND COOK TIME | hour, SO 
minutes 
MAKES & to 10 servings 
NOTES For a vegetarian side dish, leave 
out bacon and increase butter to 4 tbsp. 
and salt tol tsp. 
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If tsp. salt 

1/4 tsp. freshly ground black pepper 

4 lbs. russet or Yukon Gold potatoes, peeled 
and thinly sliced 

1 lb. bacon, cooked and chopped 

1!4 cups grated parmesan cheese 

1 tbsp. caraway seeds 

2 tbsp. butter 

1. Preheat oven to 350°. In a bowl, stir 

together salt and pepper. Arrange one- 

third of potato slices in bottom of a 

buttered 9- by 13-in. baking dish. Sprinkle 

with Ya tsp. salt and pepper mixture. Top 

with half the bacon, 1/2 cup cheese, and 

1 tsp. caraway seeds. Repeat layering. 

2. Arrange remaining third of potato 

slices on top. Sprinkle with remaining 

Y/4 tsp. salt and pepper mixture, 12 cup 

cheese, and 1 tsp. caraway seeds. Dot 

with butter, cover with foil, and bake 

30 minutes. Remove foil and bake until 

golden brown on top and cooked through, 

about 40 minutes. 

PER SERVING 315 CAL., 40% (126 CAL.) FROM FAT; 


14 G PROTEIN; 14 G FAT (6.9 G SAT.); 34 G CARBO 
(2.7 G FIBER); 642 MG SODIUM; 31 MG CHOL 


Pumpkin-orange mascarpone pie 

Karen Dick, Santa Barbara 

Dick jazzes up the traditional Thanksgiving 

dessert with mascarpone, a hint of orange 

flavor, and a gingersnap crust. 

PREP AND COOK TIME | hour, 20 minutes 

MAKES & servings 

2 cups finely crushed gingersnap crumbs 
(about 32 gingersnaps) 

6 tbsp. unsalted butter, melted 

4 oz. cream cheese, at room temperature 
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8 oz. mascarpone cheese 

2/3 cup, plus 2 tbsp. sugar 

3 eggs 

1 can pumpkin purée (15 oz.) 

2 tsp. orange-flavored liqueur, such 
as Grand Marnier 

lf tsp. freshly grated orange zest 

1tsp. freshly grated lemon zest 

1tsp. ground cinnamon 

12 tsp. ground ginger 

lf tsp. freshly ground nutmeg 

1/4 tsp. salt 

1 cup heavy whipping cream 

1% cup creme fraiche 

1. Preheat oven to 325°. In a 10-in. p} 

pan, stir together gingersnap crumbit 

with melted butter and press into ag 

Bake until set, about 6 minutes. Seta! 

2. Increase heat to 350°. Beat cream} 

cheese, mascarpone, and 2/4 cup sugi 

a large bowl until smooth. Add eggs’ 

at a time, beating for 30 seconds aft" 

each egg. Add pumpkin, 1 tsp. orang} 

liqueur, citrus zests, cinnamon, gingt 

nutmeg, and salt. Mix until smooth. 9 

3. Pour filling into crust and bake unit 

edges are firm but center still jiggles# 

45 to SO minutes (bake any extra fill 

ramekins). Cool to room temperatureyy 

chill at least 6 hours and up to overn 

4. When ready to serve, beat cream, } 

creme fraiche, and remaining 2 tbsp: | 

sugar and 1 tsp. orange liqueur ina li 

bowl until soft peaks form. Serve pie} 

orange whipped cream. 

PER SERVING 643 CAL., 66% (423 CAL.) FROM FAT; 


8.7 G PROTEIN; 47 G FAT (28 G SAT.); 48 G CARBO 
(1.6 G FIBER); 362 MG SODIUM; 195 MG CHOL. 
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Of course our Spreadable Butter 
is delicious. Consider its relatives. 


There's three different ways to enjoy Challenge Butter. Our convenient Spreadable Butter 
with Canola Oil is the perfect substitute for flavorless spreads. And our tasty regular butter 
' has been a mainstay in recipes and at dinner tables for generations. Of course, if you're 
_ looking for something almost decadent, our European Style Butter with its creamier taste 
_ and silkier texture is the answer. Whatever youre cooking up, Challenge has the butter. 


2006 Challenge Dairy Products, Inc. 


























































































De Mattei Construction’s 


portfolio of exceptional custom 


homes includes the Sunset-Popular 


EW Science House of Innovation 
in Alamo, our fourth Idea House for 


Sunset magazine. Since 1985, we've 


built and remodeled the finest 
quality homes in the Bay Area. 


Call us today to learn more 





about what we can build for you. 


| De Mattei 


Construction Inc. 


@ 
GENERAL CONTRACTOR 


Building Relationships 











demattei.com + 408 / 350 4200 


South Bay « Peninsula « Tri-Valley 






For sales information about the House of Innovation, please contact 
Peggy Cortez at Alain Pinel Realtors, 925 / 648 6500, ext. 213 


License #l 
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Serve your holiday guests a morning meal that is sure 


to impress—and is made almost entirely the night before 
BY MOLLY WATSON PHOTOGRAPHS BY MINH+WASS FOOD STYLING BY KATIE CHRIST 
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WHEN YOU WANT to offer guests a 
more elegant morning meal option than 
cereal—yet avoid the staggered-style 
service of pancakes and omelets—try 
this menu, which can be made almost 
entirely the evening before: sweet rolls, 
a cheesy egg bake with Swiss chard, and 
rosemary- and black pepper—spiced pears. 
Cook up some bacon or sausages, pour 
the juice and coffee, and you’re set. Your 
guests will think you were up at dawn. 


Cardamom rolls 

Even die-hard cinnamon-bun fans will love 
this warmly aromatic cardamom version. 
PREP AND COOK TIME 1 hour, 30 minutes, 
plus rising time 

MAKES 16 rolls 
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NOTES Freshly ground cardamom makes 
a big difference in this recipe, and is easy 
to prepare: Remove cardamom seeds 
from pods and grind them in a clean 
coffee grinder or with a mortar and pestle. 
2 packages active dry yeast 
1 cup unsalted butter, plus more for 

buttering pans 
1% cup granulated sugar 
2 large eggs 
3/4 cup milk 
41/2 cups flour, plus more for kneading 
1tsp. salt 
1% cup packed light brown sugar 
4 tsp. ground cardamom 
3/4 cup powdered sugar 
1. In a large bowl, dissolve yeast in 1/2 cup 
warm water (about 110°). Let sit until 





foamy bubbles form on surface, ab 
5 minutes. Meanwhile, melt 1/2 cup” 
in a pan over low heat and let coolji 
until warm. Let remaining 1/2 cup bul 
soften in a warm place until spreadi 
2. To the yeast, add melted butter, 
lated sugar, eggs, /2 cup milk, 412 cl) 
flour, and salt. Stir or mix in a stand 
mixer with a dough hook until smoc! 
5 minutes. Cover and let rise in a wel 
place until doubled in bulk, about 1 
3- Butter two 9-in. cake pans. Whe 
dough has doubled, punch it down; 
turn it out onto a lightly floured suri 
Roll dough into a 2-ft. square, sprea’ 
with softened butter, and sprinkle w) 
brown sugar and cardamom. Roll d@ 
into a log, pinching the seam to sear 
log into 16 pieces and arrange, cut §} 
up, ina single layer in cake pans. Ce 
with plastic wrap and chill overnight 
4. Preheat oven to 350°. Remove plij 
wrap from rolls and bake until goldeé 
brown and a toothpick inserted in tl) 
center comes out clean, about 30 
minutes. Let cool in pan 10 minutes 
5- Meanwhile, make glaze: Whisk 
together 1/4 cup milk and 1/2 cup po 
sugar ina small bowl. Remove rolls 
pans and drizzle with half of this i 
glaze. Add remaining 4 cup powdel 
sugar to remaining glaze and drizzle 
rolls. Serve warm. 


| 


PER ROLL 330 CAL., 35% (117 CAL.) FROM FAT; } 
5.4 G PROTEIN; 13 G FAT (7.9 G SAT.); 47 G CARBO 
(1.2 G FIBER); 286 MG SODIUM; 60 MG CHOL. : 


Swiss chard and ricotta salatd 
egg bake 
Ricotta salata is a firm, slightly salty, ¢} 
very mild sheep’s-milk cheese. 
PREP AND COOK TIME 1 hour 
MAKES 6 to 8 servings | 
NOTES If you choose to do all the pf 
rations in the morning, reduce the E 

time to about 25 minutes. | 
1 bunch Swiss chard 5 
2 tbsp. butter, plus more for buttering di | 


1 tsp. salt 


| 
2 cloves garlic, minced 
1/4 tsp. white pepper : 
1/ cups grated ricotta salata cheese 

18 large eggs | 
1% cup heavy whipping cream 


3/4 cup grated gruyere cheese | . 




























































































Caramelized 
rosemary pears 


1. Wash chard and trim discolored ends of 
stems. Cut out central stalk from leaves 
with a V-shaped incision that follows the 
tapering shape of the stalk. Thinly slice 
stalks and set aside. Chop leaves. 

2. Ina large frying pan over medium- 
high heat, melt 2 tbsp. butter. Add chard 
stalks and 2 tsp. salt. Cook, stirring 
occasionally, until tender. Add chard 
leaves and garlic. Continue to cook, 
stirring occasionally, until leaves are 
tender. Stir in white pepper. Set aside 
and let cool slightly. 

3- Butter a 9- by 12-in. baking dish. 
Spread cooked chard on bottom and 
sprinkle with ricotta salata. In a large 
bowl, whisk together eggs, cream, 

and remaining 1” tsp. salt. Pour over 
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chard and ricotta salata. Sprinkle with 
gruyere, cover with plastic wrap, and 
chill overnight. 

4. Preheat oven to 350°. Remove plastic 
wrap from eggs and bake until set and 
top is golden brown, 40 to 45 minutes. 
Serve hot, cut into squares. 


PER SERVING 409 CAL., 70% (288 CAL.) FROM FAT; 


25 G PROTEIN; 32 G FAT (16 G SAT.); 6 G CARBO (1 G FIBER); 


1,144 MG SODIUM; 611 MG CHOL 


These pears aren’t too sweet, and have 

subtle notes of black pepper and rosemary. 

PREP AND COOK TIME 40 minutes 

MAKES 6 to 8 Servings 

2 tbsp. butter, plus more for buttering pan 

5 Bosc pears, peeled, cored, and each cut into 
8 wedges 


1 fresh rosemary sprig (6 in.) 
1/4 tsp. each salt and freshly ground f 
black pepper 
1. Preheat oven to 350°. Butter a baka 
pan and spread pear wedges on it in! 
layer. Bake until tender when pierce@ 
with a fork, 25 minutes. Let pears col 
cover with plastic wrap, and chill 
overnight. 
2. Ina large frying pan over medium 
heat, melt 2 tbsp. butter. Add pears, 
rosemary, and salt. Cook, stirring oct 
sionally, until pears are brown and @ 
melized, 15 minutes. Stir in peppera 
remove rosemary sprig. Serve hot or § 
room temperature. t 
PER SERVING 118 CAL., 34% (40 CAL.) FROM FAT; 


0.6 G PROTEIN; 4.4 G FAT (2.4 G SAT.); 22 G CARBO 
(3.4 G FIBER); 121 MG SODIUM; 10 MG CHOL. 
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Thanksgiving is over, but the turkey goes on. Here are 


a few savory ways to feast again 
BY AMY TRAVERSO AND MOLLY WATSON PHOTOGRAPHS BY ANNABELLE BREAKEY 


Sane little Peni tortillas 
topped with shredded turkey, avocado, pick- 
led onions, and cabbage or lettuce—are a 
popular street food in the Yucatan region of 
Mexico. Serve them for lunch or as a crisp and 
palate-refreshing snack after Thanksgiving. 
The sauce is quite hot, so use sparingly. (If 
you love heat, use 1 habanero chile, as is done 
in the Yucatan, instead of the 2 serranos.) 
PREP AND COOK TIME 45 minutes 
MAKES 4 servings 

NOTES Salbutes are best served on 4- to 
6-in. tortillas, which makes them much 
easier to pick up and eat. Look for the 
tortillas in large packs (they freeze well) 
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at Latin American markets or in super- 

markets with substantial Latin-food 

departments. Use leftover pickled red 

onion on sandwiches or salads. 

1 red onion, halved and thinly sliced 

1 cup distilled white vinegar 

1tsp. salt 

1/4 tsp. freshly ground black pepper 

Vegetable oil for frying 

8 corn tortillas (4 in. or 6 in.) 

3 tbsp. olive oil 

1 medium white or yellow onion, halved 
and thinly sliced 

If tsp. oregano 

2 cups shredded cooked turkey 

1 cup chicken broth 


2 serrano chiles, seeded and minced 
2 tbsp. lime juice 

1 tbsp. orange juice 

1 avocado, sliced 


About 11/2 cups shredded green and/or 


red cabbage 


1. In asmall pan over high heat, cow) 
onion with cold water and bring toa 


Remove from heat and drain. Put rec 





salt, and pepper. Set aside to marine 
at least 30 minutes at room tempers 
eri 


or up to 1 week covered and refrig 


2. To asmall frying pan over high he 
add 1 in. of vegetable oil and heat to 


375°. Fry tortillas, one at a time, uni 


golden and crispy. Drain on paper to 


3- Heat olive oil in a large frying pa 


high heat. Add sliced white or yellov 


onion and 1% tsp. salt. Cook, stirring | 
onions are soft, about 4 minutes. Ac} 


' 
j 
Ei 
! 


oregano and cook until fragrant, abel 
1 minute. Add turkey and broth. Brip 
a boil, lower heat to a steady simmey 
cook, partially covered, for 10 minut 


let flavors blend. 


4. Meanwhile, in a small bowl, comk 


chiles, lime juice, orange juice, and | 


remaining 1/4 tsp. salt. Set aside. 


5. To assemble: Divide turkey-onio i 
mixture among the 8 tortillas, then 
dri! 
pickled red onion (you will have extra 
onion; see Notes). Serve with serrani 


each with avocado, cabbage, and 


citrus sauce. 


PER SERVING 530 CAL., 54% (288 CAL.) FROM FAT; 


27 G PROTEIN; 32 G FAT (SG SAT.); 38 G CARBO 
(5.6 G FIBER); 470 MG SODIUM; 54 MG CHOL. 
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Tu irkey py t 


We ape classic tetrazzini—a dish in 


in San Francisco in the early 1900s to he 


ve 


soprano Luisa Tetrazzini, who lived the 
for a time—and punched it up with fre 


leeks, portabella mushrooms, and radi¢ 


PREP AND COOK TIME | hour 

MAKES 8 servings 

5 tbsp. butter 

3 leeks, trimmed, sliced lengthwise, 
rinsed under cold running water 
and sliced crosswise into thin 
half-moons 


2 portabella mushroom caps, cut into cut 


‘ 
4 
# 


LA cups (4 0z.) sliced button mushrooms 


5 tsp. salt, plus more to taste 


| 
] 
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| 
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SUMATRA BLEND 


PARIS FRENCH VANILLA 








CAPPUCCINO 




























VISIT SENSEO.COM FOR 
A $20 REBATE OFFER 











Food | Ingredient 


1/4 tsp. nutmeg 
1b. medium egg noodles 
3 tbsp. flour 
2 cups chicken broth 
1/2 cup dry sherry 
1 cup half-and-half 
1/, cup parmesan cheese 
2 cups cubed or shredded cooked turkey, 

in 1/2-in. pieces 
1/3 cup chopped fresh flat-leaf parsley, 

plus extra for garnish 
3/4 cup chopped radicchio leaves 
1. Melt 2 tbsp. of butter in a 14-in. frying 
pan or 5-qt. saucepan over medium 
heat. Add leeks, mushrooms, I tsp. salt, 
and nutmeg; cook, stirring often, until 
vegetables are soft and beginning to 
brown, about 12 minutes. Using a slotted 
spoon, transfer vegetables to a bowl and 
set aside. 
2. Bring a large pot of water to a boil. Add 
3 tsp. salt and egg noodles. Cook until 
barely tender to the bite. Drain noodles 
and set aside, covered. 
3- While noodles are cooking, melt 
remaining 3 tbsp. butter in the same pan. 
Sprinkle in flour and stir until mixture 
looks glossy and golden brown, about 3 
minutes. Whisk in chicken broth and 
sherry and simmer until thickened, about 
3 minutes. Remove from heat and whisk 
in half-and-half, parmesan, and remain- 
ing 1 tsp. salt. Reduce heat to low, return 


pan to heat, and stir in vegetable mixture, 


turkey, and parsley. Just before serving, 
stir in radicchio. Serve over cooked 
noodles and garnish with parsley. 

PER SERVING 455 CAL., 32% (144 CAL.) FROM FAT; 


24 G PROTEIN; 16 G FAT (8 6 G SAT. 5 S3 G CARBO 
(2 8G FIBER); 1,148 MG SODIUM; 115 MG CHOL 
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Turkey sandwiches 
































Turkey sandwiches with shalld; 
cranberries, and blue cheese 
This sandwich combines some very fanv 
Thanksgiving flavors (turkey and cranb § 
with enough surprising ones (shallots a) 
blue cheese) to make you forget you're e| 
leftovers. 
PREP AND COOK TIME 30 minutes 
MAKES 4 sandwiches 
2 tbsp. olive oil 
10 shallots, peeled and thinly sliced 
3/4 tsp. salt, plus more to taste 
5 tbsp. soft blue cheese 
1/3 cup mayonnaise 
4 crusty sandwich rolls, such as ciabatta,: 
sliced in half and toasted 
1% cup cranberry sauce (any kind) 
8 slices cooked turkey breast (about 
YW in. thick) 
4 leaves romaine lettuce 
1. Heat oil in a small frying pan over * 
medium heat. Add shallots and salt,’ 
reduce heat to medium-low, and cov) 
Cook, stirring occasionally, until shay 
are soft and browned, about 15 mint! 
(if shallots appear to be browning to 
quickly, reduce heat to low). Taste st 
lots and add more salt if necessary. 
2. Meanwhile, in a small bowl, stir 
together blue cheese and mayonnais | 
until smooth. 
3. Spread top half of each roll with cr | 
berry sauce. Generously spread botti! 
halves with blue-cheese mayonnaise 
layer with turkey slices (at least 2 pe) 
sandwich), lettuce, shallots, and the 
bread halves. i 
PER SERVING 524 CAL., 52% (270 CAL.) FROM FAT; 


33 G PROTEIN; 30 G FAT (5.3 G SAT.); 39 G CARBO 
(1.3 G FIBER); 998 MG SODIUM; 91 MG CHOL. 
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WHERE GOURMET COFFEE LIVES 


THE SENSEO’ COFFEE POD SYSTEM LETS YOU SAVOR A SERVING OF FRESH 





GOURMET COFFEE, JUST THE WAY YOU LIKE IT, WHENEVER YOU LIKE IT. 
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GOURMET COFFEE 
EVERYTIME ANYTIME 
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am Litdelleslltiied 






























Make great gravy 


Our streamlined homemade sauce takes just 15 minutes 
BY JESSICA BATTILANA PHOTOGRAPHS BY ANNABELLE BREAKEY 








MAKING EXCELLENT gravy is simple once you have the three essentials: a nice roux 

(the butter-flour mixture that acts as a thickener); rich stock (both chicken and turkey 

| | stocks work well); and a fine-mesh strainer to remove any lumps. Start with a fresh- 
roasted turkey, and you'll have gravy on the table in no time. 

To roast the turkey, set the bird in a heavy-gauge roasting pan. Rub with olive oil or 
melted butter, season generously with salt and pepper, and roast in a 325° oven (350° 
if the turkey is under 13 lbs.) until a meat thermometer inserted straight down through 
the thickest part of the breast to the bone registers 160° (cooking times will vary 
| depending on the size of your bird, but you can estimate about 10 to 14 minutes per 
| pound for an unstuffed bird). Transfer turkey to a cutting board or serving platter and 
il tent with foil to keep warm until ready to serve. m 
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Our best easy gravy 


= Drippings from 
lroasted turkey 

= 9 tbsp. all-purpose 
flour 

= 2 tbsp. cornstarch 

=7 cups hot turkey or 
chicken stock 

= Salt and freshly 
ground black pepper 





STEP 1 Pour all 
drippings from the 
roasting pan into 

a measuring cup and 
set aside to allow fat 
to rise to top, about 
20 minutes. Pour off 
the fat into a small 
bowl and reserve. 
Measure remaining 
juices. You need 1 cup. 
If less, augment the 
juices with turkey or 
chicken stock. 





STEP 2 Put the roast- 
ing pan on the top of 
the stove so it spans 
two burners, and turn 
the burners to 
medium low. Spoon 
1 cup of turkey fat 
back into the pan 
(substitute butter if 
you don’t have 
enough turkey fat). 
Whisk flour and corn- 
starch into fat. Cook, 
whisking, until flour is 
deeply browned and 
has a nutty aroma. 














STEP 3 Whisking 
constantly, pour 
turkey stock and 
reserved turkey j 
into the pan. Wh 
1 minute, then u 
wooden spoon t¢ 
dislodge the broy. 
bits from the bot 
of the roasting p, . 
Resume whisking 
until gravy is sm | 
then turn heat te 
and bring to a bal 


t fl 


hy 


































































step 4 Boil untill) 
is thick enough ty) 
coat the back of 
metal spoon, 3 t 
minutes. Season: 
taste with salt al 
pepper. Pour thré 
a fine strainer int 
gravy boat ands}, 
immediately. 

about 6 cups. 





























PER CUP 237 CAL.,6 | 
(162 CAL.) FROM FAT May 
PROTEIN; 18 G FAT (1) 
SAT.); 13 G CARBO (OF 
FIBER); 713 MG SOD) 
18 MG CHOL. 
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(CABERNET SAUVIGNON VINES of Washington state's COLD CREEK VINEYARD 
have for 50 years borne fruit of uncanny character and complexity. 
rather than allowing them to REST UPON THEIR LAURELS, these plants 














s by TEETERING ON THIS PRECIPICE between LIFE and DEATH that 
ttributes are coaxed from our grapes, which allows us to deliver ever superior wines, 
GENERATION after GENERATION. 
4 wa WINES crafted with Cold Creek fruit have been 
‘ ie: § «recognized by Wine Spectators Top 100. 












































Food | Flashback 


Arroz con 
gases o patos 





Pee ee ep oe 
+ ~ oe 


Try our recipe for juicy 


duck casserole, circa 1954 





ae 2 eee ee 


(when dinner didn’t always come from the grocery store) 
BY MARGO TRUE PHOTOGRAPH BY THOMAS J. STORY 


WE’VE ALWAYS LOVED duck at Sunset: 
roasted, stuffed, barbecued, smoked, 
steamed Chinese-style, put in Polish 
meat pies, and sometimes presented on 
the holiday table instead of turkey. 

In our early days, we were talking wild 
duck, not farmed. After all, when Sunset 
published its first issue, in 1898, the West 
was only a few years removed from its 
frontier past, and meat often came from 
the woods and fields. In our first four 
years alone, we ran more than 20 stories 
on fishing and hunting, describing woods 
fields, and mountains practically leaping 
with game. “This is a sportsman’s para- 
dise!” exclaimed one excited Easterner 


) 
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quoted in a1g9o1 article. Through our 
history, we ve printed recipes for rabbit, 
squirrel, venison, wild boar, grouse, 
pheasant, quail, even turtle and ante- 
lope, catering to a readership that knew 
exactly where its meat came from. 

Our hunting days are, relatively 
speaking, behind us, and most of us buy 
our meat shrink-wrapped. But Sunset still 
publishes recipes for duck, because it’s 
such delicious meat—full of flavor and, 
without the skin, lower in fat than 
chicken (although the skin, well crisped, 
is a treat). Here is one of our favorite reci- 
pes from our hunter-gatherer past, using 
easier-to-find farm-raised duck. Because 





wild duck is leaner than farm-raised J 
we've adjusted cooking times accore 
ingly, and have also clarified the inst 
tions where necessary. 


Arroz con gansos o patos 
(January 1954) | 
Our “Chefs of the West” column featur 
recipes “by men. ... for men.” The ncte 
accompanying the recipe read: “Jackso. 
Arnold—now a two-time Chef—cant 
the following recipe back to an Italiane 
in Nicaragua. Chef Arnold served it first 
a hunting trip into Mexico where he go) 
limit of wild geese and ducks. Hence th 
name Arroz con Gansos 0 Patos’ (Rice v 
Geese or Ducks).” 
PREP AND COOK TIME About 2 hout 
MAKES 3 ample servings 
3 single duck breasts (1 lb. each), rinsed a) 
patted dry 
Salt and pepper to taste 
4 tbsp. olive oil 
2 onions 
1 clove garlic 
1f tsp. turmeric 
2 cups uncooked rice 
5 cups beef consommé or chicken broth 
1 bay leaf 
12 cup chopped jarred roasted red peppe 
1/4 cup chopped parsley 
1/ cup slivered or sliced almonds 
1. Season duck with salt and pepper. 
ina 9- by 13-in. casserole at least 3% 
deep and bake, skin side up, at 350° % 
15 minutes; pour off excess fat. Trani 
duck to a plate and scrape drippings™ 
a frying pan. Return duck to casseroll 
2. Mix oil with drippings in pan and é 
onions—chopped “fino fino”—and gi 
minced or put through a garlic press# 
turmeric. Brown for about 5 minutes® 
rice and brown for 5 minutes. 
3. In a separate pan, bring consomm 
a boil and add to pan containing rice 
onions, along with the bay leaf. Pouni 
over the browned duck, scraping rice 
meat into broth so it will cook. Add © 
peppers and parsley and cook, unco¥y 
ered, at 350° for about 45 minutes.) 
not stir! Toast almonds and mix in ju} 
before serving. 
PER SERVING 1,107 CAL., 37% (405 CAL.) FROM FAT, | 


55 G PROTEIN; 45 G FAT (7.6 G SAT.); 119 G CARBO jf 
(4.5 G FIBER); 1,220 MG SODIUM; 164 MG CHOL. 


i 
* FOR MORE DUCK RECIPES AND INFORMATION ABOUT FARM-RAISED DUCK, VISIT www.sunset.co My 
| 





me) oad 








The best Italian E 

», dishes deserve va 
Meaty ee Cosimo] ova : 

freshly-ground 

flavor. 


BS 
4 
wi 

a 


\ * ’ “Se = 
Wee ag Rae ma y oF 3 ~ 
ee ee “3 ¥ % 

RE , 


i] 
j 
tt 



































ADVERTISEMENT 


' ENTER THE 









ae) 


ae Ly 
SWEEPSTAKES 


In 1893, Constantino 
Carapelli brought his 
passion for olive oil 
to Florence. Now, 
Carapelli wants to 
© | © bring that passion 
~4{ © to your dinner table 


~ “FIRENZE 
ma DAL 1893 
a 





_of friends to enjoy. 


Carapelli will provide an Italian 
feast for ten in the comfort of 

| | your own home featuring dishes 
that highlight the flavors and 
aromas of Carapelli® Olive Oil 


Visit www.sunset.com /carapelli 
to enter Carapelli’s “Evening 
with Friends” sweepstakes. 





For recipes and usage ideas 


Visit www.carapelliusa.com 


www.worldfood.com 


NO PURCHASE REQUIRED. Purchasing does not im- 
prove your chances of winning. Sweepstakes begins 
October 15, 2006 and ends 11:59 p.m. CST January 
31, 2007, Open to all legal residents of HI, AK, WA, 
OR, CA,AZ, NIM, CO, UT, NV, ID, WY, and MT who 
ate 21 years of age or older at the time of entry. Void 
where prohibited by law. All federal, state and local 
regulations apply. For Official Rules, visit our web- 
site at www.sunset.com/carapelli 
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How to turn a classic chocolate cu 


of party-worthy showstoppers 


Chocolate-¢ 
Ue Ce 





tard sauce into a past 


WY 


BY CHARITY FERREIRA PHOTOGRAPHS BY IAIN BAGWELL 


CREME ANGLAISE is the dessert world’s 
most versatile accessory, anda great 
addition to your entertaining repertoire. 
With just a few tweaks, you can turn this 
one sauce, rich with bittersweet choco- 
late, into two different desserts for your 
next party. First, thin it with milk and 
pour over slices of cake (your own or 
purchased from a bakery). Then, fold in 
whipped cream, add amaretto, freeze, 
and voila—an elegant semifreddo. 


Chocolate creme anglaise 

PREP AND COOK TIME 35 minutes, plus 
at least 1 hour chilling time 

MAKES About 51 cups 

NOTES Make up to 3 days ahead. To make 
both desserts, use 3 cups creme anglaise 
for the chocolate custard sauce and use 
the rest to make the semifreddo. 

1. Ina medium saucepan over medium 
heat, combine 3 cups whole milk, 112 cups 
whipping cream, and 1/2 cup sugar. Cook, 
stirring often, until mixture begins to 
bubble, about 8 minutes. Remove from 
heat. 

2. Put 8 large egg yolks in a bowl; gradually 
whisk in 4/2 cup hot milk mixture, then 
pour egg mixture into the pan and whisk 
to blend. Cook over medium-low heat, 
stirring constantly, until custard reaches 
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160° and thickens noticeably, 5 to 81% 
minutes. Remove from heat. Add 8 c@ 
finely chopped bittersweet chocolate 
and whisk until smooth. Stir in 1 tbs 
vanilla. 

3- Pour custard through a fine strains 
set over a bowl. Set bowl in a larger 1 
of ice water and stir until mixture cowl 
about 10 minutes. Press a layer of plr® 
wrap against surface of custard. Chik 
at least 1 hour and up to 3 days. 
PER 1/2 CUP 318 CAL., 65% (207 CAL.) FROM FAT; 


6.3 G PROTEIN; 23 G FAT (13 G SAT.); 25 G CARBO 
(0.5 G FIBER); 49 MG SODIUM; 200 MG CHOL 


Chocolate custard sauce 

with cake and raspberries 

Like a trifle without the fuss, the cakes§ 

up the sauce and fresh fruit gives it a king 

PREP TIME 15 minutes : 

MAKES About 4 cups; enough for 101% 

servings 

About 3/4 cup whole milk 

3 cups chilled chocolate creme anglaise § 

Vanilla or chocolate pound cake, angel fc’) 
cake, or butter cake, cut into slices 

Raspberries or other fresh fruit 

1. In a bowl, whisk 34 cup milk intoc¢ 

anglaise. Mixture should be thin enc} 

to pour and have the consistency of A 

syrup or thick maple syrup. If needen# 

more milk, 14 cup at a time, until you 





he consistency you like. 

nge a piece of cake on each plate 
‘izzle with sauce. Top with fruit. 

JP OF SAUCE 172 CAL., 64% (110 CAL.) FROM FAT; 


TEIN; 12.G FAT (6.8 G SAT.); 13 G CARBO 
3ER); 35 MG SODIUM; 103 MG CHOL 


olate-amaretto semifreddo 
id with dark cherries and toasted 
s, this creamy frozen dessert is a 
2 make. 
ME About 35 minutes, plus at 
1/ hours to freeze 
10 to 12 servings 
i To toast almonds, spread ona 
| sheet and bake at 350° until 
}, about 10 minutes. To make 
1 chocolate, run a vegetable peeler 
fan 8-02. block of slightly chilled 
| eet chocolate. 
Ah maretto 
s chilled chocolate creme anglaise 
ss whipping cream 
ely chopped bittersweet or semisweet 


oarsely chopped sweet dark cherries 
ed or frozen) 
yeet chocolate shavings (see Notes) 
bk amaretto into créme anglaise. 
iid bowl with an electric mixer on 
beed, beat whipping cream until 
| peaks form (they should hold 
ape, but not be stiff). Gently 
jabout a third of creme anglaise 
je until no white streaks remain. 
} remaining creme anglaise until 
Nd. 
| a 9- by S-in. loaf pan (holds 8 
| ith plastic wrap, leaving overhang 
pides. Gently fold chopped choco- 
monds, and cherries into creme 
be mixture. Spoon into pan and 
with overhanging plastic wrap. 
| until firm, at least 71/2 hours and 
week. 
erve, invert dessert over a platter 
gnove pan and plastic wrap. Let 
15 minutes at room temperature to 
j Smooth top and sides with a 
nife if needed. Garnish with 
! chocolate. 


ING 384 CAL., 73% (279 CAL.) FROM FAT; 
pTEIN; 31 G FAT (15 G SAT.); 25 G CARBO 
IR); 35 MG SODIUM; 128 MG CHOL. @ 


Sunset 


Other creme 
anglaise uses 

Use this versatile 
custard in any number 
of desserts. Some of 
our favorite options: 
Ina tart Pour into 

a baked pastry shell 
and top with rasp- 
berries. 

Ina layer cake’ 
Spread the sauce 
between each layer, 
then frost with your 
favorite icing. 

In chocolate cream 
pie Pour into a 
prepared cookie- 
crumb crust and 

top with whipped 
cream and chocolate 
shavings. 

In a parfait Layer 
the sauce with vanilla 
creme anglaise (or 
vanilla pudding), 
almonds, and crushed 
meringues or short- 
bread cookies. 

As a pudding Simply 
serve as is, witha bit 
of whipped cream. 
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PACKED WITH 
NUTRITION 


As much 
y DIETARY FIBER 
Fe per cup as 5 slices 
¢ of whole grain 
bread and 60% 


| ge RDA. 


b 
Deedee ay egros 
We 


“ie a ality ¢ 


As much 


PROTEIN per 


cup as 2 ounces 
of beef tenderloin. 


As much 
CALCIUM 
per cup as a 
glass of whole 
milk and 2/3 
of the RDA of 


FOLIC ACID. 


~ For Delicious Recipes and a FREE recipe book 
offer go to www.swbeans.com 


©2006 Faribault Foods, Inc. 
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Food | Wine guide 





Tricky flavors call 
for Tempranillo. 


Pair up 
witha 
new wine 


The West’s Tempranillos 


make a great holiday match 
BY SARA SCHNEIDER 


RECENTLY I MADE an only-at-Sunset 
discovery (“only” because it required a 
test kitchen down the hall producing 
Thanksgiving dinner in July): There’s a 
wine that can multitask through all the 
challenging spicy, sweet, and savory sides 
of a turkey dinner, traditional or not, and 
be just plain yummy at the same time. 

The wine is Tempranillo, the most 
important red grape in Spain, and it’s 
starting to appear more and more from 
West Coast vineyards. 

The potential clicked when I caught 
a whiff of Thanksgiving from down the 
hall. So I put Tempranillo to the test— 
with herb-rubbed grilled turkey and herb 
butter—basted roasted turkey; with 
roasted garlic in the mashed potatoes, 
rosemary in the sweet potatoes, and 
orange zest and mustard on the green 
beans. It was all wonderful. The charac- 
teristic berries in the wine turned to 
cranberries, and the herbs to sage, in 
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the face of Thanksgiving dinner. And 
a tangerine-like quality showed up ina 
match with citrus-laced cranberry sauce. 

Tempranillo—especially when grown 
here—is both earthy and fruity. It can 
have a lot of plum and berry flavors, but 
they come along with spices and herbs 
and a core of bright, food-loving acid, all 
wrapped in velvet. Even if the wine is 
“big,” its tannins have no claws—like 
Pinot Noir without its noir side. 

With such stellar qualifications, it’s a 
little puzzling that we haven’t discovered 
Tempranillo before now in this country, 
especially considering that Spain— 
through those Franciscan fathers plant- 
ing missions up the West Coast two 
centuries ago—was the source of wine in 
California to begin with. 

Now winemakers are starting to make 
up for lost Spanish-wine time. 

As Steve Ventrello, winemaker and 
partner at Parador Cellars, puts it, “I 
couldn’t figure out why such a major 
European variety that had made great 
wine for centuries had been virtually 
ignored here.” He set out to rectify the 
situation with cuttings he picked up ona 
trip to Spain in 1998. They were stacked in 
the cellar ofa major Tempranillo producer 
in the Ribera del Duero region, where it’s 
the signature red wine. (Nicknamed 
“Samsonite cuttings” here, budwood 
that’s made its way to this country in 
mysterious ways has begotten more than 
a few of our vineyards.) 

Like Ventrello, Samuel Spencer of 
Spencer Roloson Winery started his 
Tempranillo vineyard in Lake County with 
suitcase cuttings from Spain. He had 
become convinced that, with its terrain 
and weather similarities to Spain, Califor- 
nia is ideally suited to the grape, from the 
Oregon border to Baja. 

And, as a former partner in one of 
San Francisco’s early wine bars (Hayes & 
Vine), he understood how good the wine 
is with food. Tempranillo might not be a 
household word in the West yet, but 
Spencer senses that “it’s starting to tickle 
people a little bit now. It could be as 
popular as Pinot someday.” 

Think of it as anew American 
tradition. m 





Our picks 
Because there’s not a 
huge amount of West- 
produced Tempranillo 
in the world yet, there 
aren’t many bargain- 
priced bottles. But 
the holidays might be 
the time for a little 
splurge. 

Pagor “Vino Tinto” 
Tempranillo 2002 
(California; $16). Terrific 
for the price—simple 
and easy to drink, like 
the carafe wines you 
find in Spain. Hints of 
earthiness and baked 
cherries. 

Barnwood “Un- 
tamed” Tempranillo 
2003 (San Luis Obispo 
County, CA; $22). The 
name says it all: This 
is an amazingly spicy, 
peppery Tempranillo, 
with a wild, rustic 
character. 

Parador Rancho 
Chimiles Vineyard 
Tempranillo 2003 
(Napa Valley; $28). 

A sensational wine 
that could easily be 
mistaken for a top 


Tempranillo fro: 
Spain’s famousi 
del Duero regio: 
Dense, rich coc 
notes, plus lots: 
spiciness and re 
berry flavors. 

Gundlach Buna 
Rhinefarm Vine) 
Tempranillo 20¢ 
(Sonoma Valley; ) 
A good, rustic Ti! 
nillo with hints s 
spice and vanill!! 
added dimensici 
Spencer Rolosci 
Madder Lake V) 
yard Tempranil!! 
2003 (Clear Laki 
$30). The compl 
aromas—of exo 
spices, vanilla, | 
rice, and earth— 


how enticing ag Fe 


Tempranillo can’ 
Terrific soft flavw 
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: Phone | Color: Beige 








Item: Stuffed Animal | Color: Beige 
















vasserole. Or cook. 





; Jacket | Color: Beige 





\ French guy once said, “Live a regular and orderly life so that you can 
)€ Outrageous and original in your work.” But what if a person’s work is 
unning a household? How do they express outrageousness or originality? 
Ve'd like to offer one example: instead of buying mass-produced cheese, 
ry naturally-aged Tillamook® Sharp Cheddar You can buy it shredded 
br shred it yourself. Either way, Tillamook has a rich, complex flavor that 
fou can taste, and it makes for an outrageous and original sandwich or 


Item: Towel | Color: Beige 





Escape from 


BEIGELAND 





Start with cheese. 








Tillamook Cheese. Farmer owned since 1909. 








© 2006 Tillamook County Creamery Association 















































































































































Pee Meee, 


Hearty polenta 


Topped with sausage, tomato sauce, and fresh mozzarella, 


it makes an easy, cozy casserole 
BY STEPHANIE DEAN PHOTOGRAPH BY IAIN BAGWELL 





lat ~ ff Sr Coie 


f patil 


This simple casserole makes a comforting 
weeknight dinner as the weather turns 
cooler. Using ready-made polenta saves you 
the step of making it from scratch, and our 
quick tomato sauce can be cooked in just 
25 minutes. We added turkey sausage 

for heft, but you can turn this into an easy 
vegetarian main dish by substituting 
zucchini for the sausage. Either way, all you 
need is a fresh green salad and a loaf of 
crusty Italian bread to round out the meal 
PREP AND COOK TIME 45 minutes 
MAKES 6 Servings 

NOTES Prepared polenta is sold in most 


166 Sunset November 2006 





major supermarkets; look in the Italian- 

food aisle (where pastas and sauces are 

sold) or in the refrigerated section. 

51/ tbsp. olive oil 

1 can (28 oz.) crushed tomatoes 

1 tbsp. chopped fresh oregano 

1 medium yellow onion, halved lengthwise, 
then cut into thin wedges 

1 medium yellow, red, or orange bell pepper, 
cut lengthwise into thin slices 

2 cloves garlic, minced 

If tsp. each salt, freshly ground black pepper, 
and red chile flakes 

1 lb. bulk Italian sausage, sweet or spicy 
(or 1 lb. Italian sausage links removed 
from their casings) 


















2 tubes (16 oz. each) prepared polenta, : 
into 1/2-in.-thick rounds : 
8 oz. fresh mozzarella, drained and slice f 
1/4-in.-thick rounds 7 
1. Preheat broiler to high. Heat 3 tbs ™ 
oilin a 2- to 3-qt. saucepan set over a 
medium heat, then add tomatoes al | 
oregano and simmer, uncovered, for 
15 minutes. 
2. Meanwhile, in a large frying pan, ; 
heat 1 tbsp. oil over medium-high he q 
Add onion, bell pepper, garlic, salt, J 
pepper, and chile flakes, and stir 
to combine. Cover pan, lower heatt™ 
medium, and cook until vegetables 
soften, about 5S minutes. Add sausagil 
stirring and breaking it into small pie® 
with a wooden spoon as it firms up, 
about 5 minutes. Cover pan and cool} 
until vegetables are tender and saus 
is cooked through, 5 to 8 minutes 
more. Add tomato sauce and simmeim 
10 minutes. 
3. While sauce is cooking, pour rema 
1/2 tbsp. oil into a 9- by 13-in. baking 
and tilt to coat bottom. Add polenta 
slices to pan and turn to coat with oi 
then arrange slices lengthwise in 3 
slightly overlapping rows. Broil polen 
about 4 in. from heating element uni} 
golden brown and crispy, 10 to15 | 
minutes. 
4. Pour sauce over broiled polenta, t § 
arrange mozzarella slices over the tcl} 
Broil until cheese is melted and beging 
to brown, about 2 minutes. Let cool "| 
slightly before serving. 
PER SERVING 510 CAL., 53% (270 CAL.) FROM FAT, 


23 G PROTEIN; 30 G FAT (10G SAT.); 33 G CARBO 
(4.8 G FIBER); 1,505 MG SODIUM; 82 MG CHOL 


Vegetarian variation 
To turn our baked polenta into a mee" 
meal, replace the turkey sausage wit 
2 small zucchini, split lengthwise and} 
cut into Y%4-in.-thick half moons. Coohlg 
zucchini with the rest of the ingrediew™ 
in step 2, then partially cover the par 
and cook until vegetables are tender™™ 
beginning to brown, about 15 minute} 
Add the tomato sauce and simmer f6 
10 minutes, then proceed with steps 4 
and 4. 
PER SERVING 385 CAL., 51% (198 CAL.) FROM FAT; 


13 G PROTEIN; 22 G FAT (7.7 G SAT.); 32 G CARBO 
(4.6 G FIBER); 831 MG SODIUM; 33 MG CHOL. 
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se ' DB aatiiais showed her love with food. Marie Callender’s* does it with fresh vegetables, _ AE 
_ tender meat and savory sauces made from scratch. All slow-cooked to perfection. mo eli 
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Resources | House of Innovation contributors 


Following are sources for 
new and interesting home 
and garden products 
used in Sunset’s House of 
Innovation (page 69) 

3D Printer ProtoPulsion, 
www.protopulsion.com 
Accessories ATYS 
Contemporary Living 
Accessories, 415/441- 
9220; the Gardener, 
510/548-4545; Room & 
Board, www.roomand 
board.com; Trove, www. 
trovehome.com 

Art consultant The Lola 
Gallery, www.lolabrown. 
com 
Audio/video/structured 
wiring Liberty Wire & 
Cable, www.libertycable. 
com 

Automatic irrigation 
heads Toro, www.toro.com 
Biometric safe iQBio, 
www.iqbio.com 

Body composition moni- 
tor Tanita Corporation, 
www.tanita.com 

Bose SoundDock Bose 
Corporation, www.bose 
com 

Central vacuum Beamco, 
www.grandcentral 
vacuums.com 

Ceramic pool deck tile 
Stone Peak Ceramics, 
866/787-3251. 

Channel drains NDS, 
559/562-9888 

Civil engineer DK Associ- 
ates, 925/932-6868 
Clay brick/pavers Pacific 
Clay Products, 951/674- 
2131. 

Closet systems Valet 
Organizers, www.valet 
organizers.com 

Color monitor Samsung, 
Wwww.samsung.com 
Color printer calibrator 
Datacolor, www.datacoior. 
com 

Computer speakers 
Creative, www.us.creative 
com 

Concrete countertops/ 
sinks Sonoma Cast Stone, 
www.sonomastone.com 
Concrete floor tiles 
Smith-Laredo, www. 
smith-laredo.com 
Corian/granite fabrica- 
tion Duracite, www 
duracite.com 

Deck builder Tamura 
Designs, www.tamura 
designs.com 

Decorative cobble 
Morgan’s Masonry Supply, 
925/837-7296 

Digital photo frame 
Westinghouse, www. 
westinghousedigital.com 
Dinnerware Heath 
Ceramics, www.heath 
ceramics.com 


Drip irrigation Netafim 
USA, www.netafimusa. 
com 

Drivable turf Soil Reten- 
tion, www.soilretention 
com 

Electric violin Ted Brewer 
Violins, www.tedbrewer 
violins.com 

Electrician CRJ Electric, 
www.crjelectric.com 
Energy consultant 
ConSol, www.consol.com 
Exercise equipment 
Bowflex, www.nautilus. 
com 

Faux painter Pigments 
of Imagination, www 
pigmentsofimagination.net 
Fire security Adanac Fire 
Protection, 408/261-2191. 
Firepit The Patio & Fire 
Place, 925/648-0293. 
Flooring installation All 
Floors, 408/279-0774. 
Fountain installation 
Tamura Designs, www. 
tamuradesigns.com 
Fountains Birth of Venus 
Studios, www.bovstudios. 
com; Fountains Unique, 
www.fountainsunique.com 
Framing Plate Line 
Framers, 209/836-9175. 
Front door Antigua 

Door Company, www. 
antiguadoors.com 
Furniture David Brunicardi, 
www.dbfurniture.com; 
Design Within Reach, 
www.dwr.com; Mebel 
Furniture, www.mebel 
furniture.com; Modern- 
seed, www.modernseed. 
com; Room & Board, www. 
roomandboard.com 
Gaming chair AK Designs, 
www.ak.com 

Gaming wheel Logitech, 
www.logitech.com 
Garage doors Garage 
Doors, 408/293-7443 
Garage floor AutoFloors- 
Home, www. autofloors 
home.com 

GE Wine Vault University 
Electric, 408/496-0500. 
Geotechnical consultant 
Berlogar Geotechnical 
Consulting, 925/484- 
0220. 

Handheld GPS Garmin, 
www.garmin.com 
Heat-activated lamp- 
shades Boiler Design 
Office, www.oboiler.com 
Hidden deck fasteners 
Fasten Master, 800/518- 
3569 

Home defibrillator 
Philips, www.heartstart 
home.com 

Home robots iRobot, 
www.irobot.com 

Home theater audio 
Arcam, www.aslgroup 
com 
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Home theater chairs 
Fjords USA by Hiel- 
legjerde, 800/965-0800. 
Home theater screen 
Screen Innovations, www. 
screeninnovations.com 
Home theater wiring 
AudioQuest, 800/747- 
2770. 

HVAC installation Aircal 
Heating & Sheet Metal, 
510/715-8490 

Ice cream maker Indus- 
trial Revolution, www. 
icecreamrevolution.com 
In-ceiling speakers 

Snell Acoustics, www. 
snellacoustics.com 
Indoor airplane Plantraco, 
www.plantraco.com 
Interior doors A&B 
Doors, www.abdoors.com; 
TruStile, www.trustile.com 
Interior lighting 
Artemide, www.artemide. 
us; Kichler Lighting, www. 
kichler.com 

Internet tablet Nokia, 
www.nokiausa.com 
iPod/laptop cases Pelican 
Products, www.pelican. 
com 

iPod player Tivoli, www. 
tivoliaudio.com 
Irrigation pipes/drainage 
valves John Deere, www. 
johndeere.com 

Kids’ 3D toy software 
Cosmic Blobs—Dassault 
Systems, www.cosmic 
blobs.com 

Kitchen computer Sony 
VAIO, www.sonystyle.com 
Kitchen scale Tanita 
Corporation, www.tanita. 
com 

Landscape installation 
Golden State Landscaping, 
925/447-8054; Valley- 
Crest Companies, www. 
valleycrest.com 
Landscape lighting Vista 
Professional, www.vista 
pro.com 

Lattice GeoMatrix, www. 
geomatrix.info 

Lift and slide doors 
HeartWood Window & 
Door, www.heartwoodwd. 
com 

Limestone flooring All 
Natural Stone, www. 
allnaturalstone.com 
Mantel Arc Wood & 
Timbers, www.arcwood 
andtimbers.com 

Mantel millwork Artéfice 
by Dianda, www.finemill 
work.com 

Masonry Bloomfield 
Custom Masonry, 408/ 
323-1111. 

Media cabinetry/mount- 
ing Middle Atlantic 
Products, www.middle 
atlantic.com 


Mobile PC Samsung, 
www.samsung.com 
Motorized bicycle Revo- 
Power, www.revopower. 
com 

Multifunction laser 
printer Samsung, www. 
samsung.com 

Natural gas refueling 
station FuelMaker, www. 
fuelmaker.com 

Online home manage- 
ment iControl Networks, 
www.icontrol.com 
Outdoor electrician 

Hein Lighting & Electric, 
925/939-1528. 

Outdoor furniture Land- 
scape Forms, www.land 
scapeforms.com; the Patio 
& Fire Place, 925/648- 
0293. 

Outdoor kitchen Viking 
Range Corp./The GSC, 
www.vikingrange.com 
Outdoor kitchen mosaic 
Fireclay Tile, www.fireclay 
tile.com 

Outdoor pottery Garden 
Art International, www. 
gardenartint.com 
Outdoor speakers Water- 
works Acoustics, www. 
waterworksacoustics.com 
Paint contractor R&R 
Specialties Co., 408/920- 
0312. 

Path lighting The Urban 
Farmer Store, FX Lumi- 
naire distributors, www. 
urbanfarmerstore.com 
Pavers Calstone, www. 
calstone.com 

Phase change glass 
Glass Paradigm, www. 
glassparadigm.net 
PhotoBook Creator 
MyBook Company, www. 
mybookcompany.com 
Photo projects Photocraft: 
Cool Things to Do with the 
Pictures You Love (Bulfinch 
Press, 2005; $20) by Caro- 
line Herter, Laurie Frankel, 
and Laura Lovett, www. 
herterstudio.com 

Pizza oven A| Fresco 
Imports, www.alfresco 
imports.com 

Plasterer Michael Yeaman 
Plastering, 925/513-3890. 
Plumber Alamo Plumbing, 
925/280-7615. 

Pool Carefree Toland 
Pools, 800/439-7665. 
Pool coping Pacific Clay 
Products, 951/674-2131. 
Pool fence Master Halco, 
888/643-3623. 

Pool fence installer 
Morgan Fence, 925/687- 
9620. 

Pool tile National Pool 
Tile, 925/294-8727. 
Projection clocks Oregon 
Scientific, www2.oregon 
scientific.com 


Redwood mulch My Bark 
Co., 209/649-4250. 
Remote control airplane 
Plantraco, www.plantraco. 
com 

Remote control helicop- 
ter Dragonfly Innovations, 
www.rctoys.com 
Retaining wall Calstone, 
www.calstone.com 
Retaining wall builder 
Cowan & Thompson 
Construction, www. 
cowanthompson.com 
Retractable glass wall 
NanaWall Systems, www. 
nanawall.com 

Robotic lawnmower 

KA Home Robotics, www. 
lawnbott.com 

Robotic toys WowWee, 
Wwww.wowwee.com 

Roof tile MonierLifetile, 
www.monierlifetile.com 
Roofing contractor Senior 
Roofing, 408/360-9111. 
Rubber mulch Interna- 
tional Mulch Company, 
866/936-8524. 

Rubber mulch installer 
Green Valley Landscape, 
www.greenvalleygroup. 
com 

Security AHM Security, 
925/887-5600. 

Seed Pacific Sod, 800/ 
692-8690. 

Sheetmetal Wildcat 
Metals, 408/295-4880. 
Shower doors Guardian 
ShowerGuard Glass, www. 
showerguardglass.com; 
LG Shower & Mirror, 
650/921-4811. 

Site grading Upgrade 
Construction & Drilling, 
408/690-8640. 

Site grading manage- 
ment B.D. Bosch & Associ- 
ates, 650/321-3434. 
Slingbox Sling Media, 
www.slingmedia.com 

Soil amendment Nu-Lane 
Environmental Services, 
800/386-6604. 

Soil conditioner Marilyn’s 
Own, 800/927-3311. 


Solar modules GES 
Wwww.gepower.com 
Stair railing Pro-Fus 
Ornamental Iron, 65% 
637-9652. 

Stone veneer Eldar: | 


Stone, www.eldorad i 


stone.com 
Structural engineer! 
Structural Engineeri 
925/469-8000. 
Telescope Celestror 
www.celestron.com 
Tile Fireclay Tile, 
fireclaytile.com; Hee 
Ceramics, www.heal 
ceramics.com; Oceal 
Glasstile, www.glass 
com; Sonoma Cast § 
www.sonomastones 
UltraGlas, www.ultt 
com ; 
Tile installer Ceram | 
Stone Design, 408/S 
S222) i 
Tools The Stanley W 
www.stanleytools.c¢ 
Towel warmer Thert 
Technologies, www. 4 
thermiquetechnolog 
com i 
Umbrella D’Firo Des} 


¥ 
www.dfiro.com l 


Vacuum cleaner Elei| 
lux, www.electroluXxt 
com 

Vineyard Diablo Vint 
yards, 925/969-846) 
Wall bed Valet Orgar 
www.valetorganizers 
Weather station Of 


Se 


7 


Scientific, www2.ore™ 


scientific.com 


Wine room racking § 


Thomas E. Warner W} 
Cellar Co., winebizmi 
earthlink.net 

Wire trellis Greensc 
Home, www.greensa 
home.com j 
Wireless fabric keyb 
ElecTex, www.elekte 
xBox 360 Microsoft, | 
www.microsoft.com © 
xBox racing seat VR) 
Industries, WWW.VIX, 
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ntry agricultural valley known for 
ventures, hands-on heritage experiences, 
ng and fine arts. The city of Logan is 

h State University, a dozen art galleries 
ty shops, great examples of early Mormon 
rchitecture, Logan Canyon Scenic Byway, 


valley.com or call 800-882-4433. 


turn to the card inserted at page 49, complete 
and circle the advertisers you want to 

REE information from. Drop the postage-paid 
email. 











nning 1923 Ellen Eccles Theatre. See www. 





FOUR EASY WAYS 

TO REQUEST 

FREE INFORMATION 

1. Call 800/967-3189 

2. Mail the response card on 
page 49 

3. Fax 888/847-6035 

4. Visit on the web at 

www.SunsetGetaways.com 















Sunset Getaways is an 
interactive, searchable, 
online travel resource 
featuring information from 
our advertising partners 

on accommodations, 
destinations, travel activities, 
and more—all in one 
easy-to-access location: 
www.SunsetGetaways.com 





More specials 

MAMMOTH CALIFORNIA—-THERE’S NO 
PLACE LIKE 1T! Hospitality and four- 
season beauty come together here at 
8,000 feet. Enjoy skiing, snowboarding, 
hiking, golf, fishing, snowmobiling, 
mountain biking, lakes, streams, and 
powerful vistas. Make plans to visit 
today and enjoy all the resort corridor 
offers. For condominium lodging, call 
Central Reservations of Mammoth. 
Visit www.mammothlakes.com or call 
866/4-MAMMOTH. 


ALPINE BASE CAMP. Leavenworth is 
the centerpiece of Washington’s Cascade 
Mountains. It offers a dramatic setting 
and authentic Bavarian architecture 
along with a total package of shopping 
and dining, activities, and accommoda- 
tions. Come see why we were voted 
A&E’s Ultimate Holiday Town! Visit 
www.leavenworth.org or call 509/548- 
5807. 


MILES OF UNCROWDED BEACHES JUST 
WAITING FOR YOUR FOOTSTEPS. Enjoy 
the beaches for a stroll or for just drink- 
ing in the spectacular views of Pismo 
Beach. Prefer a more active vacation? 
You can golf, hit the dunes for four- 
wheeling ATV’s, horseback riding, surf- 
ing, body boarding, or fishing from our 
1,200-foot pier. Watch glorious sunsets 
from our award-winning boardwalk. See 
www.ClassicCalifornia.com or call 
800/443-7778. 
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Travel is more than just A to B. Travel should take you to a warmer destination. 


Getting warmer has never been this much fun! With close to 300 days of sunshine per year, 
Pointe Hilton Squaw Peak Resort and Pointe Hilton Tapatio Cliffs Resort can turn any day into a 
splashing good time. With all-suite accommodations, award-winning spa services, a challenging 
18-hole championship golf course, acres of shimmering pools and great rates, the Pointe Hilton 
| Resorts can make your vacation dreams a reality, For special offers and reservations, contact 

} us today at 1-800-945-1823, 1-800-HILTONS or visit us online at pointehilton.com 





Phoenix, Arizona 1-800-945-1823 pointehilton.com 


| Pointe Hilton 


Resorts U S A 
} i @) Squaw Peak - Tapatio Cliffs 
1!) Hilton HHonors 
Pointe & Miles Travel should take you places™ ‘Ata 
\} 
HH bership ing of P & d points are subject to HHonors Terms and Conditions. ©2006 Hilton Hospitality, inc 
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Pagal a 


PAPERIEN CE 


EDO 


e 7 
yl 


iS cue Jose ctalley 
Seto Lud suns ae 





orgae wee ra 

wordeclass Pret PY ean 

HOD Snead arts and culture 
ET ro EY Pte ets 
outdoor activ Lets 


OUTDOOR ADVENTURE 


FOR YOUR FREE “DISCOVER NAVAJO” 
RLD-CLASS BIRDING 


VISITOR GUIDE, CALL (928) 871-6436 
yawn pes 
« County, Arizona 
Bissex, Dovaras, 
GRostetyceyst PM Len eoroy < 


Navajo Tourism P.O. Box 663 
Window Rock, Arizona 863515 


| 


or VE Til Veet tar ieee re) 
receive your free copy ¢ 
Experience Sedona Guidé 


For YOUR FREE VACATI IDE, CALI. OR VISIT US ONLINE: 
ee Uae e 
WWW.EXPLORECOCHISE.COM 


j “ 
| , . Roseemato i ts ce) 5g 
1) ; 


DYNie mae tel ar eh nie) 


3 | 
a iS 


. a 
VILA Funding Provided by 
City of Sedona 


ANYON STATE 





i east s retires Lec ae} 
Sia TEM se MVR t oe ARIZONA 
Arrvorr (FHU) 
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ION oi THV 


eet 
Oa iole 1): ay gets) 


\ ee * 


oF pc 


a truly unique Arizona destination, J ( | IM de ese rh 


f a ~ sh eee j . 
m made for a variety of outdoor activities i — 
ater and ashore. Enjoy golf, fishing, . F F 
sightseeing, a variety of great “st as 

ants and lodging, and one of the 











fest s most famous historic attractions — 


don Bridge. Of course, you may just 


PALM DESERT 


For a Free Vacation Guide or Relocation Guide 
Tucsont 800-873-2428 
7 nee www.palm-desert.org/ct 


1-888-2-Tucson «+ visitTucson.org 




















A snow lover’s paradise. 
Enjoy New Mexico's only Gondola, 10 lifts, 
55 trails and our state-of-the-art snowmaking 
technology. Then relax in our beautifully 
appointed rooms and suites. 


i ae ae Pe cues cmc 
: oo pede ai shel a) ks | Be eee mean ae 
trip into the Old West. 









































Excitement, relaxation and everything 
in between — you'll find it here, all year round. 


WV Cestor=] (SIC NIV Males l a cUl0 (OO 
For reservations, call 888-721-9357 
or visit www.innofthemountaingods.com 


























aski Apoche 


oy OAL 
iy WCDI Cto 








Always In Season. 


“Based on double occupancy. 2 lift tickets to Ski Apache included’ 
per package. Restrictions apply. Call for details. Not valid with any 
other offer. Some blackout dates apply. Please gamble responsibly... 
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THE SANTA FE OPERA 


SEASON 


yam 86538 Os ey ae dao} 


2: OL O77, 


4 ian O(n a ee 


www.santafeopera.org 


800-280-4654 


LA BOHEME 
Ah, to be young and in love 
and in Paris! 


UOSI FAN TUTTE 


Sometimes there's a detour on the 
road to the altar. 


PLATEE 
Even the ugliest frog in the swamp 
deserves a date once in a while! 


Richard Strauss lavished his most 
divine music on this mythic tale. 


TS tea A WA 
1EA: A M 


IRROR OF SOUL 
The American premiere of Tan Dun’s 
internationally celebrated folk tale. 





One of the world’s most 
beautiful open-air theaters, with 


instant translations at everyseat. 
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& Rancho 


Are you ready to rise above 

it all? Launch new adventures 
in Rio Rancho, New Mexico the 
world’s ulfimate hot air balloon 
experience just minutes away 
from scenic Santa Fe. 


City of Vision 











t 
@ 


m 








WHITESAND 


AGREAT PLACE'TO TAKE A YACATION Pl 


: 
5 


—-+ he —] 


SPACE SHUT 


Just a short drive west of Las Cruces 
will find White Sands National Monumé 
Ses ett M erly me Mo Ue ECB TS stra 
photographers and even NASA. Disc: 


place where all paths meet. Discover Las ( 


EM OLE od 
Nt ime Tia fae 
f le ¢ rrr 


1-S00-FIESTAS, ext. 231 * wwwlascruces.org/si } 









SANTA F 


| ...dramatic history, vibrant art & cul 
world-class spas, dining, golf, skiing} 
Native American pueblos and Old ¥ 
| 









o 





mining towns. It’s all waiting for ye} 
Santa Fe County—where its ... 





LURE Fi. Pav aE NERO IE 


jocay 


SINCE 1859 
















it 
“ret 














RECREATION * HERITAGE * ART + FESTIVALS + MUSIC + SCENERY 


> 


YN Pe RO) CO] 


ZION NATIONAL PARK 2 

















1-800-882-4433 * WWW.TOURCACHEVALLEY.COM 









ears 





VISIT 
UTAH'S “5X NATIONAL 









Pee er PeET aCe 

em lita TC Ce MT) 

i, le val J The el cet he oles 
a to stay and dine, and more! ' 


7 , 
3 i SunsetGetaways.com . 





FIVE NATIONAL PARKS. 
ONE INCREDIBLE JOURNEY! 





For a complete travel planner: 
TAMRON Ta een 
1.877.UTAH PARKS 
i aera ae 
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ARIZONA 


EXPLORE 
reap GRAND CANYON 
BY RAFT 


| BREE cat 7 ALL INCLUSIVE EXPEDITIONS 
Free Color Brochure 


| 4 on GRAND CANYON 
|| Ses es EXPEDITIONS 
| 








ALASKA 


Authorized Concessionaire of The National Park Service 
Outfitters for the 
i | National Geographic Society, and others 


Toll Free 1-800-544-2691 


www.gcex.com 
or write P.O. Box O Kanab Utah 84741 





Ht Quaint Historie Di 
AAT Come mer 


r 
" Vacation Rentals _| 
| a AKE ram Homes, Condos, Chalets 





| www.truckee.com (866) 239-5605 
| ey y ah | ae Truckee Donner Chamber of Commerce 


Hl FOR HOLIDAY SHOPPING, ae ne THE a 

















Drive or fly to Costa Mesa in the heart of The 0.C. this stolliee season. Ask for the ‘Holiday Drive/F ry And 
Dine” package. Stay in one of our nine hotels and receive a $20 restaurant certificate per reservation 
every night of your stay, plus a $30 gas or airfare reimbursement, and a $25 South Coast Plaza shopping 
certificate so you can enjoy The Ultimate Shopping Experience. Enjoy more than 100 casual dining to 
reservations-only hotspots. And see holiday shows in our fabulous Theater & Arts District, showcasing the 
new 2,000-seat Renée and Henry Segerstrom Concert Hall, Tony Award-winning South Coast Repertory 
| | and the world-class 3,000-seat Orange County Performing Arts Center. 


Call 800.399.5499 or visit us at www.costamesa-ca.com 
And return to pamper yourself with the “De-Stress Drive/Fly and Dine” promotion, valid 1/1/07 — 2/28/07. 


AYRES HOTEL & SUITES 800.322.9992 RAMADA LIMITED & SUITES COSTA MESA 949.645.2221 
COSTA MESA MARRIOTT 800.228.9290 Code DTPG RESIDENCE INN BY MARRIOTT 800.331.3131 Code DIN 
HILTON ORANGE COUNTY/COSTA MESA 800.HILTONS THE WESTIN SOUTH COAST PLAZA 800.WESTIN1 
HOLIDAY INN COSTA MESA 800.HOLIDAY WYNDHAM HOTEL ORANGE COUNTY 800.WYNDHAM 
HOLIDAY INN EXPRESS HOTEL & SUITES 800.HOLIDAY 


Subject to Availability. Not Valid With Other Offers, Offer Valid 11/3/06 — 12/30/06 
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CENTRAL COAST 


Die ihe “SLO” hi 
$129* 


* Quaint historic downtown * Pool & Spa 
¢ Authentic Millhouse * Full Service Ret # 


800/374-3705 


2015 Monterey Street San Luis Obispo, CA 9 i) 


“Valid Sunday thru Thursday, based on availability, 
Excludes holiday periods. Expires 12/20/2006 








HUMBOLDT COUNTY 


We offer 16 antique 
furnished cabins to 
accommodate the most 
discerning guests. All 
with private baths, ty, 
refrigerators, private patio 
or deck and coffeemaker. 
Let the redwoods soothe your soul! 
Where bee can step back into 
time while enj tae the 
amenities of toi 
P.O.Box 186 3 


Miranda, CA 95553 
www.mirandagardens.com 


(707) 943-3011 “¥ 


























Point Reyes Waterfre 
Lodging e Bini 
oe Tour rs i 


| ° 30 rooms with patios & balconies tae 
| - Complimentary c tinental breakfas 
}° Complimentary off-street ‘parking 






Ocean Ave. at Monte Verde 


831-624-3874 www.lobosl 


| 
1 
L 








Roseville Inn 


800-255-4747 
www.bestwestern.com 


MORCHID | 
Ge eile Exes 


Our hotels offer these 


Seem f Stay with us in 
attractive features: _ 


Placer Valley 


xcitement are your winning combination. 


}que wineries ® Thunder Valley Casino action 
-winning restaurants # Westfield Galleria 
g = championship golf # regional festivals 


TTER GREEK 


Mia of the Gold pela 


We Vea ao + 


A ae eae 


visitsuttercreek.com 
| 


(ALLEY 


Lage: Spa Hat Springs 


(odations © four outdoor mineral pools 

d baths * mineral baths ¢ massages 

hington Street, Calistoga, CA 94515 
866-822-5772 


www.calistogaspa.com 


CORDEVALLE 


A ROSEWOOD RESORT 
MARTIN, CALIFORNIA 
Golf * Spa * Winery 
r Special Sunset package 
call or book online at 
408.695.4500 
v.Corde Valle.com/sunset 


Conveniently located off Highway 80 
Complimentary Continental breakfast 
Deluxe rooms with whirlpool, refrigerator, microwave 
High s 
ee a Heritage Inn Express 
WY 800-228-4747 
www.heritagehotelroseville.com 


Small Hotels 
of Palm 


We make finding that Perfect Little Hideaway e@ Virtual Snapl 


www, Small Hotels of Paim Springs .com 


~ Hot tubs * Golf wimming * Tennis * Hiking * Tidepools 
Many pet US eye os ia CORTE OKO ROLE RUC 


=* Rams Head Realty & Rentals” 


“RO. Box 123 1 Is Road, The Sea Raniéh 497 


- 3455 See 


Ou a 


Complimentary daily hot breakfast buffet, 
plus beverages and appetizers nightly 


Heated pool, spa and exercise room 
Free local transportation, convenient location 


Reservations 800-882-7848 
www.orchidsuitesroseville.com 


Enjoy sun, surf and golf on 
the Monterey Bay. Large 
' selection of properties. 
Bailey Property Management 
www.baileyproperties.com 


1-800-347-6830 


a Bd CHAMBER OF COMMERCE 
800/897-1164 

www. tourism.novato.org 

m@ MARIN COUNTY VISITORS BUREAU 


866-925-2060 
www.visitmarin. org 
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| EEE GY", EN BIDWELL MARINA 


LAKE OROVILLL 


California’s Best Kept Secret 
167 MILES OF SCENIC SHORELINE 
Central California (70 miles north of Sacramy 
DeLuxe Houseboats at Competitive Rate! 
(800) 637-1767 (530) 589-31 
www.GoBidwell.com 


| 
) | ‘ mn ae REAL ESTATE INFO? JUST ASK! 






















Houseboat Getaway) 
Expect understated elegance with a tradition ate 
of discreet service and refined comfort in 
an intimate setting 
Weekend Escape Package includes: 
* Luxurious guestroom 
* Sumptuous full American breakfast for two 
* Arrival amenity 


* Evening turndown 
* Complimentary parking 99" 
¢ Late check-out ah plus tax 


For reservations, please call: (800) 368-2468 or (650) 322-1234 eae Tatts) 
For more information on packages, please visit www,stanfordparkhotel.com 


PARK 
100 El Camino Real : Menlo Park * California fais SEVE? Shieh bak ALE SL ole 


*Subject to availability and restrictions may apply. Offer expires December 31, 2006 SSS foroum 800-752-9669 
— — oe eee t ESORTS Authorized concessionaire of the National Park 
R ne 4nd a parinacwith the Shasta-Trinily National Fe 

































HH VANCOUVER 


COAST& MOUNTAINS 
| A TT LG Vad 


For Free travel information, visit 


=~ 


www.vcmbc.com. * 





world class spa - a 
awesome dining = ane 
great wine list ) 
| beautiful setting 
and YOU... 


1-800-523-5002 www.lafondasantafi 
100 E. San Francisco « Santa Fe, NM 


AMERICA’S BEST BEACH . yA 


et Tesi .Ce ee) 


Beautiful beaches, extraordinary activities, fabulous restaurants, ey | 
scenery and more, Hideaway cottages to luxury resorts from $ 
ON CLeM ae Ree ra RNR COMCAST TN meu 









J A Division of McCoyTravel.com 


=| b& ampaciric 


Me celts tiol ea ele: ROM aaa fot Ae le 
ae 


Rae rave wn 1 


WEST MAUI C 
Sunsets, Beaches, 
panoramic ocean 


Bar M Ranch~ 
Your Western Escape! 
AW KEEN St ORU % . 
: Enjoy home-style 
hospitality in a historic, 
dude ranch getaway 31 miles 
east of Pendleton, OR. 





| 
Efi 
| 
|| ‘OB HOTELSPA 
| 






| www.posthotel.com 
| rile] 800.661.1586 
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ID OF MAUI 


.. Discover the Ait of Veil 


AWA ZS Ine F TELE com 


Ulu MAUI a, A TAX, | 

















Teme) ayy Ve) 


PsA 








ore room to bring you closer on Maui 


ie perfect starting point for your Maui adventure begins 
n the new, contemporary Hawaiian-designed condominiums 
at Outrigger Aina Nalu. Picturesquely set on nine spectacular 
icres in the heart of Maui's historic Lahaina town, these 
deluxe condos offer studios and one- and two-bedroom 
ites featuring kitchenettes or full kitchens. All just steps 
irom waterfront galleries and shops, dining and entertainment 








BT 


omy 


des, j= % 


a.\, ae 


cean Mis HE CBI G SL , oy 


the comforts of paradise, a complete 
-Bedroom Condominium & a 
Budget Rental Car 
led in our daily rate. Two-Bedroom units 
» $279 daily, including a mid-size car. 
att G 
bie Lett ts, 
ee ae) Di 
» Nights & Special Package Offers, contact us at 


)0-669-6252 or www.Napili.com 


Rees mn uae RUE Yael) A 


Se a ee 


at] 


= 
ae 


Bay Résott 









SU eee vee 


True Hawai'i is pristine, North Shore beaches. It’s unobstructed views of a crystalline ocean. 





It’s quiet luxury and thoughtful amenities. It’s the warm welcome that tells you that 


you've come to a place like none other 









Turtle Bay Resort is true Hawai'i. 


\ 


LPR AP 


) Sugar Beach Resort te 
y Beachfront Property CONDOS Rares eu 


Per night 
Book online! 7°” $135 G24 12/15/06 j www.turtlebayresortsunset.com 
7 night min. 5 a J 2 ae Si a Via tee ih 
57-091 Kamehameha Highway. Kahuku, O’ahu, HI 96731 * 866.827.5 








Uae 





a ee Mant & HOSPITALITY 
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Suppofta, Great Cause. 
Searching [Forte ideal 
island escape? Plana trip to 
the Hawaiian island of O’ahu 
and support a great cause. 
O’ahu’s breathtaking beauty, 
unique Hawaiian culture and 
spirit of Aloha are the best of 
Hawaii on one island. 

The Hilton Hawaiian Village and 
the Royal Hawaiian Hotel have 
partnered with the O'ahu Visitors 
Bureau in a program 
- Travel Pink! Travel O’ahu - 
to benefit the Hawaii Affiliate of 
the Susan G. Komen Breast 
Cancer Foundation. 


@ 


| 

Discovera ee 
| 

| 

| 3 

| Hilton ms 


Hawaiian Village THE ROYAL HAWAIIAN 


Beach Resort & Spa 
Warikikt 


| 
| The Island of 
The Heart of Hawati« 


www. visit-oahu.com/travelpink 
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Golf Packages on 8 great courses that 
anybody can afford-includes Coral 
Canyon, The Ledges and Sunbrook! 







www.redrockgolftrail.com 


' TOUR of CHINA 


Explore the Viking River Cruises 
advantage through the heart 
of historic China. Imagine 
strolling on the Great 
Wall. Gliding through 
the lush, mystical gorges 
of the mighty Yangtze. 
Marveling at Xian’s silent 
Terra Cotta Warriors. 
Feeling the reverence of 
Beijing's Forbidden City. 
Call Now for your FREE DVD ee 


I 
{ 
l 
i 
i 
i 
| 1-877-523-0575 
You can also visit us online 
i dvd. vikingrivercruises. com 
Or fill in the coupon below and include 
ll 
i 
i 
i 


Ge Tete to receive ae Speci 


Name 





Address 





City State Zip 





CST # 2052644-40 


Email —— >y 
Mail to: Viking River Cruises : i 


5700 Canoga Ave. #200, Dept. 1106H VYWIKING 
Woodland Hills, CA 91367 


LL = = = eo os hc ll 


RIVER CRUISES 


L-Aauici wc iL] Vai Vi Catt Ove =] 7 O vw ! c 





staying 
playing 
shopping 
relaxing 
exploring 
enjoying 
retreating 
returning 


ned by A&E as the 


Jitimate Holiday Town”. 


y Leavenworth Area Promotions 


Resource Catalog 


aN 
ay cement 
fax 


Options Re Snares ate eaa Recaels 


SUWS 


Adolescent & Youth Programs 
A licensed treatment program in Idaho that spe- 
cializes in providing a fresh start for struggling 
teens who are experiencing: 
Family Conflict Substance Use 
Low Self-esteem Oppositional Defiance 
Entitlement Attention Deficit 
Manipulation Learning Differences 
Isolation School Failure 
Depression Negative Peer Relationships 
Running Away Adoption/Divorce Issues 
Programs for ages 11-13 and 14-17. Highlights 
include flexible length of stay, search and res- 
cue metaphor, small groups, web-based student 
updates, Master’s-level therapists. Ask for 
free brochure. 
Since 1981. 
(888) 879-7897 www.SUWS.com 


IS YOUR TEEN 
HEADED FOR DISASTER? 


AFFORDABLE OPTIONS 
FOR TEENS IN CRISIS 


www.theacademyusa.com 


1-800-808-7515 
academy 


SCHOOL Fe Py DIRECTORY 


SPECIALTY SCHOOLS °: 


*Specialty Schools 
*Behavioral Programs 
*Treatment Centers 

*Short & Long-Term Options 


Receive immediately online at 


or call 


~ advisors available 


Hope for the future... 
Healing wounds from the past, 


¢ Boys and Girls 12-17 
¢ Strong Therapeutic Environment 
¢ Life Skills Development 
e Accredited Academics 
e Substance Abuse Treatment 
¢ Family Involvement 
e Athletics 





“Preparing Youth for success” 


1-800-635-4441 
www.rrrtc.com 


Ge ee eee eee eee ee ee ee ee ee 


Aspen Achievement Academy 


Discover the Fire Within 


Aspen Achievement Academy is a licensed treatment 
program that integrates intensive therapy and 
experiential education in a healing wilderness 
environment. 
Aspen has a sixteen-year track record of effectively treating 
teenagers who exhibit such self-defeating characteristics as: 


+ Substance abuse + Family conflict 
* Oppositional defiance + Low self-esteem 


+ ADD/ADHD + Lack of respect to authority 
+ Academic underachievement + Negative peer relationships 


Admissions: 800-283-8334 gX 
Www.aspenacademy.com — 
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NOT EVERY PROGRAM 
WILL HELP YOUR TEEN! 


Your choice can make the difference 
between his/her future success or failure! 





* Mistakes are costly in dollars and time. 

¢ Mistakes deepen suffering. 

Before making this important decision, 

consider all the options. 

The right choice for your child depends on 

many factors. 

Virginia Reiss has helped over 5,000 

families make these difficult decisions. 

Virginia Reiss, M.S. (415) 461-4788 

Licensed Educational Psychologist #LEP652 
www. VirginiaReiss.com 

















Si-veraDo Boys Rancn 


A unique therapeutic boarding 
from within 


school for boys 13-17 
Aaya 
435-676-8482 


www. silveradoboysranch.com 






Promoting healthy healing 





FOUNDED 1972 


For 33 years we've been 
helping young people, ages 
12-19, realize their true 
potential. 

PROGRAMS FOR ~ 

+ ADD/ADHD Teens 

+ Underachievers 

+ Leadership & Character 


B Development 
e Bi * College Preparatory Curriculum 


ACTIVITIES INCLUDE ~ 
+ Competitive Sports 
+ Equestrian, Mtn Biking & More 


NCA Accredited 
Continuous Enrollment 
admissions@ocrs.com 








For the capable underachiever . 
College Prep * Boarding School ¢ Grades 6-1: 
530-583-9393 : 


enroll@sva.org 






ADVERTISERS IN THIS 
SCHOOL & CAMP DIRECTORY 
cheertully will send complete informa- 


tion, including rates, reservations and 
accommodations, upon request 
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DIS euely 


* Direct from factory 

* 20 to 40% off retail 

* Portable propane gas fireplace 
* Entertain day or night 

* Styles to suit any decor 


Order online 


PATIOEMBERS.COM 


www.canadianindianart.com 





Moon Mask by Jacob Lewis 


PNT) tN FS OUTDOOR LIVING DIRECTORY 





Lightweight, durable, simply stacks & bolts togetfid 
DEA Tear mM Rue Rta VALET 


(949) 581-1919 © www.exteriorfireplace: 


Snorkel Wood-Fired Hot ' 


Classic Woo 


Cozy Wo 































Natural, wood-fired hot tubbing in beauti 
tubs at half the price of plastic spas. Ingenious unde 





Death Valley and backyards everywhere. Gas & electric hi 


-SOQO-C 0 | ¢ 








Avoid interrupted ser 
Notify us eight weeks be 
moving. Send your Su’ 
address label, new add 
and moving date to P. O.) 
62406, Tampa, FL 33) 
4068, Attn: Change 


ei 


Elegant & Luxurious} 
Precast Concrete De 





j 
Innovative. Durable! 
Non-Combustible. 


TU ASN ISU Cniea 
VCC ROMO ROLL 


ERP RIE 
www.dekstone# 


SIL CO 


-N & OUTDOOR LIVING 


a ot 


ay: Home” 


© 
oS 


» Treadmill for Swimmers! 


ied or ability. Ideal for exercise, water 


“a 
ENDLESS POOLS 


| 


5, rehabilitation and fun. Just 8' x 15', an 


Pool® is simple to maintain, economi- 
im, and easy to install inside or out. 


poolt Ask about the © Fasriane 


" ee DVD or Video Call 
90) 233-0741, Ext. 4622 


t www.endlesspools.com/4622 


@0C8CCCELOEC®E 
iDWOOD or ALUMINUM 


REENHOUSES 
merica’s BEST Values! 


OUR OWN FRESH ORGANIC FRUITS & VEGETABLES 
YTIFUL ORCHIDS AND TROPICALS IN YOUR EASY TO 
ILE SANTA BARBARA GREENHOUSE KIT. 


a: "ies ” wn . 
gee a 


2 


EE CATALOG (800) 

| email: robsbg@aol.com 
|bsite: www.sbgreenhouse.com 
WA BARBARA GREENHOUSES 
ichmond Ave.-S Oxnard, CA 93030 
pSOO88888CC888 


Gardens 
Driveways 
j 


Furniture - Fountains 
Lighting - Railings 


All Copper - All Custom 


P.O. Box 341 
Rough & Ready, CA 95975 
(530) 432-9598 
db@coppergardens.com 


; @ 
a 


Modular cedar do-it-yourself designs 
for outdoor living 


VixenHill.com 
800-423-2766 


aa 


1 
| 


Dept.#ST6 


Beams 


™ sz 


| FARMWOOD) 


} Exquisite Tr 


___Beverly Bremer 


SILVER SHOP 
missing a 
Piece? 


Sterling Silver 


Replacement Service 


Flatware 

Baby * Barware 
Frames * Holloware 
Jewelry * Ornaments 


800.270.4009 
www.beverlybremer.com 
3164 Peachtree Road N.E. * Atlanta, GA 30305 


“Custom Tailored” Table Pads 
Elegantly handcrafted to fit any type table. 

Priced 20% to 50% below retail stores! 

Shipped directly to your home, essa 

Your satisfaction guaranteed! 

Lifetime Warranty. 

Made in the USA. 


Get the protection your table deserves. 


Request your FREE CATALOG for more details. 


Call Toll Free: | -800-444-0778 Ext.1300 


Visit online: www.guardian-tablepad.com 


fing 


CUSTOM PRODUCTS 


Old Growth Hickory (Ha 
The original source of wide plank floors 
since 1966. Family, trust, quality. 
A wide variety of design options 
to fit any style of home and any budget. 
Call for your free portfolio. 
866-595-9663 


Serving the West from our Denver showroom. 


___Wide Plank Floors... 


Finely crafted. Trusted for generations. 


www.wideplankflooring.com 


tet 


electric incinerating toilets 


PROBLEM SOLVED! 


Need a convenient 
toilet? 

Home, cabin, barn, 
boat or dock — 
INCINOLET is your 
best solution! 


SIMPLE to install 
and maintain. 


ULTRA CLEAN: 
waste reduced to ash. 


TOP QUALITY: 
stainless steel. 


1-800-527-5551 
www.incinolet.com 


eae EMC htt 
2639 Andjon ¢ Dallas, Texas 75220 


Sunset November 2006 








177 














































































































SHOPPING DIRECTORY 













yy lve ee icaneaes 4 ean ( 
Wh r a2 » a oO ae in a any a ; no 800-679- 
wa HW ICING insta SEE ES @ : wr el americanblin« 
= BLINDS, WALLPAPER & MORE 1 Ti 


Set pee ene 


Ist quality name brand 
blinds & wallpaper at 
guaranteed low prices! 




















Hl 
“Call ; 
Site a 


Shop online’! 


+ | ee Spirals a ak Spirals 1 ee worry a View our website at 1 
Tn Aes tu ‘ Pk. amy www.americanblinds.¢ - 


| | iW L9) | a | a 575 Lib 4 Dmbolethd) and shop over 500,000 pr 
| : , { , | j Call or log on to order 


F 4s 4 i , our FREE catalogs! 
| SUAS S OUTTA gS eDiameters 


3'6" to 7'0" eee! Mr ea i} 4'0" to 6'0" 
| SMT | 7 SAT eCast Aluminum 
Units «| Construction Construction 
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Since 1931, The Iron Shop has edioyed a reputation for Se design and fabrication of spiral 
stairs. Today, we utilize computer-aided technology throughout our production process successfully mixing 
state-of-the-art manufacturing with Old World quality. Offering the largest selection, highest quality, and 
lowest prices in spiral stairs—we make sure that you get the right spiral to meet your needs, available in any 


height and BOCA/UBC code models. And our a are still made with pride in the U.S.A. 








_ © WHITEST WHITES 

¢ SALT CrySTAL GARDEN 
¢ SWIMMING PooLs 

e WuiTeE Hair & PEtTs + 
¢ FINE CRYSTAL 



















Ask Your Gros! 
Find Out About “N’) 


Free literaturi 
Main Plant & Showroom: Dept. S, P.O. Box 547, 400 Reed Rd, Broomall, PA 19008 sg P. O. Box 20140519) 
Showrooms / Warehouses: Ontario, CA * Sarasota, FL * Houston, TX * Chicago, IL * Stamford, CT 8 te ___ Bloomington, MN _ Hs 






Installation Video featuring 
“The Furniture Guys” 














a registered trademark 


belonging tod Feldman The Leading Manufacturer of Spiral Stair Kits® 


and Joe L’Erario 





©2003 The Iron Shop 














Enjoy Freedom of 
Movement with the 
World’s #1 Stairlift 


Live worry-free in the home of your 


able 


| 
| “The Fumiture Guys” is 
ij 
| 
| 


9-DaDee) 





q 
+ 






Guaranteed Quality 
and service from America’s 
premiere table pad company. 
Free measuring service is available in most metro af? 
satisfaction is guaranteed with our 30-year limited 7 


Custom Table Page: 
1-800/328-7237 ext.28) 


www.sentrytablepad.com ¥j> 



















choice with a Stannah stairlift. 





Features include swivel seat, battery 
operation, easy fold-up, and sleek 


design. 















be China, Crystal, 
| Silver & Collectibles¢ 
Old & New + Buy & Sell 
10 Million Pieces 
183,000 Patterns 
Call for FREE lists 
of each of your patterns. 
1-800-REPLACE , 
(1-800-737-5223) 
PO Box 26029, Dept. TU 
Greensboro, NC 27420 


' J www.replacements.com® § 
| 


For a free brochure, ‘Staniah 
call ACME Home ; 


Elevator - your exclusive dealer 








for Stannah lifts - today. 


HOME ELEVATOR, INC. 
1-800-888-5267 
www.acmehe.com 
NV.LIC. #0034377 CA.LIC. #521967 
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SUNLIGHT SAUNAS® 


Whether you aspire to recreate the feel of the Victorian era or want to finish your 


2? INFRARED THERAPY Me chimney with the clean simple lines of a classic chimney pot, Superior Clay can 
help. With more than 45 standard styles to choose from, we can 


W eig ht L OSS also create custom designs to ensure you achieve the look you 
desire. Learn more online at www.claychimneypots.com 


Pain Relief or call 800-848-6166 to request a catalog. 


| Detoxification Superior 


| 740.922.4122 © 800.848.6166 
Relaxation P.O. BOX 352 © Uhrichsville, Ohio 44683 Corporation 
877.292.0020 


nlightsaunas.com | AAAS cbse tbe beta uote meer! 





























IN cb CHRISTIAN 


DESIGNERS & CRAFTSMEN 








a ai — — alll P= on 
Over 100 Different and Fabulous Complete Meals! 


Enjoy Chef-Prepared Meals... 
In about 10 Minutes. 


| Four Delicious Complete Meals 
) 7 — | , You're invited to experience extraordinary dining for less than five 
Numeros Collection : - 8  / § dollars per meal, delivered to your door nationwide by Home Bistro? 
r Anniversary Date Home parol 
IN ROMAN NUMERALS! Saat Silman 3 _ =| The Secret to Great Taste - 
December 11, 1998 aang ppotter £ . Our European-trained chefs create the most flavorful and inviting 
XIl XI MCMXCVIII nate a, entrees with delicious side dishes, vacuum sealed and flash frozen 
FROM $590 ‘ tm at the precise right moment You'll enjoy the full flavor and quality 
; : ® you'd expect to find at only the finest restaurants. Simply warm your 


; } i Pass @® oe S$ 8 Home Bistro meal in the specially designed packaging by placing it in 
ure A . : 
ea 


SPECIAL 
INTRODUCTORY 
OFFER* 


mae 














a 
Si : : : 2 
ae simmering water for 10 minutes. No cooking, no cleanup, no hassles. 


a ee 
i gp 
ef 7 








ee 
PETS PENG AMES ML ERIN YES, send me the meal sampler I've indicated below for only $19.95, plus $6.95 S/H Lam thrilled with 
& BIRTHSTONES CREST Item #8851 - 4 Complete Meals with side dishes: Blackened Chicken Breast with Champagne the quality, freshness 
Sauce, Grilled Salmon with Chili Hollandaise Sauce, Pork Loin in a Reduced Apple Cider Sauce, —_ qd delicious taste, 
Shrimp and Garlic Ravioli with Vodka Sauce PanTaTenTnnitie 
Item #8857 - 4 Complete Meals with side dishes: Cranberry Stuffed Chicken Breast, fantasticall 
Orange-Cashew Shrimp with Fried Rice, Grilled Sliced Steak with Maple Bourbon Sauce, a oa: a Die 


Wild Mushroom Ravioli with Marsala Wine Sauce p s 
wisi — : 100% GUARANTEED = a ao 


a 
I 
I 
I 
i 
i 

iimownHome and ; Street (No PO Boxes) rea Call 1-800-628-5588 eExt.542 
I 
I 
1 
i 
I 
al 
































Or fill out the coupon or visit 


fnousands oF of City/State/Zip 
www.HomeBistro.com/offer542 


vor Homes . : Phone Number 
40 : 





(1) MasterCard O visa QO) Discover 0) AMEX 


Credit Card Number == 
Expiration Date — — /— — 
A\l Home Bistro products are shipped in a weatherproof cooler with dry ice to arrive in perfect condition, 


Offer expires 12/31/06 ©2006 Home Bistro Inc = 
*New Home Bistro customers only, one per address 190 Banker Road, Plattsburgh, NY 12901 








/ *€ 
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SHOPPING DIRECTORY 


|| 
ti i To Pe Good Health 


(eh ers 
| Free nt featuring 100’s of 
| organic, natural @ gluten free 
whole grain products: 


www. bobsredmill .com/s 


(800) 349-2173 


Whole grain foods for every meal of the day 


| Organize 
| |Your Closet 














Everyone needs more closet space, but 
getting organized is hard, especially when 
ili) your current closets are overflowing with 
decades-old debris. This new Sunset book 
Hh | | guides you to the most approciate configu- 
ill ration and materials, whether for clothing 
| | closets, crafts nooks, or the pantry. Before- 
i | and-after makeovers illustrate a variety of 
| closet solutions for bedrooms, home 
| | offices, pantries, craft centers and more. 
| Step-by-step photos and illustrations help 
you complete your very own smart closet. 

















Hl] | $14.95, 128 pages 

| HH || Available at your favorite bookseller 
rill or visit us online at 

| www.sunsetbooks.com 
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The most amazing 
advance in food storage 
since the refrigerator! NOM sine 


Stop wasting food! Airtight silicone gaskets 
and naturally antibacterial silver nanoparticles 
keep foods fresher up to four times longer! See- 
through polypropylene containers are spill- 
proof, shatterproof and safe for dishwasher, 
microwave, fridge and freezer. Exclusively from 
The Sharper Image. (#ZNO20) 


FresherLonger™ 
Miracle Food Storage 
$69.95 (12-piece set) Shipping is free. 


Ree ce Sartor & ee 


| 
: 
th 














a 


ann 


Two 49.4 oz, containers 





eer oT ee 
~ A 
One 246.9 oz. container One 137.6 oz. container Two 44 oz. Two 28.2 oz. Four 10.6 oz, 
with interior tray with interior tray containers containers containers 


PHONE 1-800-344-4444 (code 28182) 






ONLINE www.sharperimage.com/offers/281 82 
STORE Present this ad for your gift. (pos 28182) 







Offer good through December 31, 2006. © 2006 Sharper Image Corporation (NASDAQ; SHRFI#: 





BUY YOUR FAVORITE HISTORIC COVER 











For a limited time, use your Mastercard 
and receive an exclusive 10% discount on 
Sunset posters. To receive this discount, : 7 
call 1-800-227-7346 and ask 
for Ext. 5570 on ‘ 

weekdays, —maste 
between 9 am and ce, ay 












4 pm Pacific Time. 





If paying by check, 
make payable to: Sunset Publishing 
Corporation and mail to Sunset 5 
Magazine, Attn: Posters, 80 Willow Road, 


- 


Menlo Park, CA 94025. al : 


7 













Indicate which poster(s) you would ihe : 
order by specifying poster month and — } a 
year. The shipping charge is per order, 







Sunset not per poster. 






THE ART OF SUNSET POSTER 
24" X 36” $10.00 






to view other posters in this special collection. 





»IFIEDS 


CARD GAMES 

ilytime FUNAGAIN. World’s 
ition of Games For All Ages. 
les 

“ed Customer Service 

Ki : 

3en Online 

Pricing 
gain in Ashland, Oregon. 
ional 5% Sunset Reader 


) .funagain.com/sunset 
JUTTERS 


|VINDOW FASHIONS® Buy 

's, Honeycomb Shades and 

ers from franchise locations or 
E rounded corners, “no-holes” 
on. www.lodaysBlinds.com 

)ODAY. Franchises Available! 


iUGS/FLOORING 


9784 CARPET, ceramic, tile, 
5% over cost! American 
ers. 


LE WIDE PLANK FLOORS: 


| been hand crafting traditional 
ifloors for nearly 40 years from 
ved Antique & Old Growth 
)dwoods; crafted in widths 
y!0". We ship anywhere with 
& design options for any style 
portfolio. 866-595-9663. 
Wlankflooring.com 


ARN - Buy all major brands 

be. Largest selection of 
ock. 800-345-0478. 

itbarnusa.com 


IYSTAL/SILVER 


NUED AND Preowned 
2. Buy and sell by the piece. 
18-757-8282, www.edish.com 


RACUSE, Oxford, Gorham 
d china. Lenox crystal. Buy/Sell. 
6226. www.ceeceechina.com 


DDUCTS 


IT DOWN. Comforters - 
- Renovation - Cleaning. 
ree 1-888-285-3696, 
y.allaboutdown.com 


PEA FACT KIT How to 
iful fragrant long-stemmed 
chantingsweetpeas.com 
800) 371-0233. 


Garden Notecards 
parden Diary. 
usgardenscompany.com 


=T CLASSIFIEDS rate is 

d, 10 word minimum. 
more issue placement. 

ict to publisher’s approval and 
sistency. Media People, 
et Magazine are not 

typographical errors or 

yment is required for 

and order form, call 

DONARO at 


LE, INC., 800-542-5585, _ 


1, Fax: 860-626-8625, 
aro@mediapeople.com 


To advertise call 1-800-542-5585 


GROW LETTUCE, Tomatoes Indoors 
Lo-Po Growlights, Organics, Hydroponics, 
Secure. www.3RLighting.com 

POND SUPPLIES Kits, Filters, Pumps, 
Fish Care Products, Algae Treatments. 


916-714-4200 www.floratropicana.com 


GOURMET FOOD 
CALIFORNIA’S FINEST DRIED 
BLENHEIM APRICOTS. Direct From 


The Farm. Visit www.bertuccios.com 
831-636-0821. 


other nuts PECANS dried fruits cakes 


candies much much more. 

Gift Packs - Home Boxes. Free catalog - 
Call 1-800-999-2488 Visit our Web site 
www.sunnylandfarms.com 

HELP WANTED 


$400 WEEKLY ASSEMBLING 
PRODUCTS. For free information send 
SASE: Home Assembly-SS, Box 216, 
New Britain, CT 06050-0216. 


HOLIDAY GIFTS 


ABUSED HANDS? Nongreasy, healing 


Awakening HANDS mineral moisture 
therapy. www.awakeningskincare.com 
800-200-6546. 

RAIN CHAINS 


COPPER/BRASS RAIN CHAINS, 
beautiful replacements for gutter 
downspouts. Large selection - Custom 
lengths. www.RainChains.com 
Toll-free (888)480-RAIN(7246). 
REAL ESTATE 


BITTERROOT VALLEY, MONTANA 
For Sale: Second homes/cabins with 
mountains, streams, space, serenity. 
KING REAL ESTATE, INC. 
406-375-0166 www. bitterrootmls.com 


DISCOVER SOUTHERN OREGON. 
Outdoor adventure, city culture, relaxed 
lifestyle, www.kevinnally.com 
1-800-888-1341. 

Escape to MONTANA, WYOMING, 
Affordable Land, Owner Financing 
Available. www.rmtland.com 

LIVE THE ISLAND LIFE! 
ANACORTES/WHIDBEY ISLAND WA 
Vacation/Relocation Home Windermere 
Real Estate/Whidbey Island Thomas Kier 
360-333-2248 tomkier@windermere.com 


www.thomaskier.mywindermere.com 


PORT LUDLOW - ESCAPE to the 
Northwest’s Premier active retirement 
community. Coldwell Banker Forrest 
Aldrich 800-428-9902 
www.portludlowhome.com 


SILVER CITY, NM. 2ND BEST IN THE WEST 


TO BUY SECOND HOME. DOS GRIEGOS 
PREMIER SUBDIVISION ACRE LOTS 
FROM $85,000. PRUDENTIAL SILVER 
CITY PROPERTIES. 866-538-0404 
www.prudentialsilvercity.com 


TIMESHARE FOR Sale. One Red Week. 
R.C.I. Resort. Asking $1,500. 602-417-0175. 


REUNIONS 

FAMILY REUNIONS in the Colorado 
Rockies. Certifiable Fun! 800-292-6063, 
www.vacationsinc.com 

LAKE ARROWHEAD Pinerose Cabins/ 
Resort Activities For Everyone. 

See Our Lodges www.pinerose.com 
1-800-429 PINE (7463) 


TOYS 


TRADITIONAL TOYS! Wooden Toys & 
Puzzles, Handmaae Dolls, Classic Books.. 
Free Giftwrap!!!! www.aToyGarden.com 


TRAVEL/SPECIAL EVENT 


DISCOVER DUDE RANCHING. Visit #1 
Gene Kilgore’s www.RanchWeb.com 
USA, Canada, South America! 


VACATION RENTALS 


CALIFORNIA 


Charming LAGUNA BEACH Cottage. 
Great Location. Beautifully Furnished. 
(520) 609-1791, www.vrbo.com/95948 


MAMMOTH LAKES - The Mammoth 
Creek Inn: Close to town/mtn, WIFI, DSL, 
sauna/hot tub. 866-466-7000 
www.MammothCreekInn.com 


MENDOCINO Coast Beachfront Vacation 
Homes; spas, fireplaces. 1-800-359-4649 
www.fortbraggvacationhomes.biz 


SANTA CRUZ County affordable 
luxury homes and condos. Available by 
weekend and weeks. 800-260-2041. 
www.cheshire-rio.com 


SEQUOIA NATIONAL PARK Giant Trees! 
* Cabins * Vacation Rentals 1-800-793-7309 
www.theriverinn-cabins.com 


YOSEMITE: GREAT location 

inside Yosemite Park gates. 
559/642-2211 weekdays 9-5. 
www.yosemitewestreservations.com 


YOSEMITE RETREAT 10ac/3bd/2b 
private snowcapped granite views. 
805-438-4444 vrbo.com/90993 


1-888-TRY-KONA 
BIG ISLAND HAWAII VACATION RENTALS 
Book Now For High Season Specials 
Visit www.trykona.com 


1 to 6 bedrooms $60-$500 
10 BEACHHOUSES - KONA 4 together 
for weddings, reunions, pool houses 
from $120 to $275 kid friendly/cribs 
800-588-2800 www.hawaiibeach.com 


HAWAII’S MOST ROMANTIC BEACH HOUSE. 
Oahu’s most beautiful beach, deluxe 
features. Website: many pictures, 
description: www.resort-investments.com 
(800) 934-3555. 


KAUAI FAIRWAY HOME - PRINCEVILLE. 
Three Master Bedrooms. $1,600/week. 
PACKAGE AVAILABLE. 1-800-686-6926, 
website: www VisitPrinceville.com 


KAUAI North Shore Superb Beachfront 
Cottages, Condominiums, Homes. 
Details on web at 80ohawaii.com or call 
1-800-487-9833 Hanalei Vacations. 


KAUAI POIPU KAPILI. Oceanfront 
condominiums, private, peaceful, 
1,120-2,600 sq.ft., elegant interiors, 
spectacular ocean views, 
www.poipu-kapili.com 
1-800-443-7714. 


KAUAI POIPU Premium Oceanfront condos 
call Poipu Connection 800-742-2260, 
Www.poipuconnection.com 





MAUI ARCHITECT’S one bedroom 
condo private beachfront. Kaanapali, 
Kapalua. 1-800-9-GOTMAUI 
www.mauicondovacation.com 


MAUI BEACHFRONT 1BR Honeymoon 
Condo. Kaanapali Kapalua 
1-800-955-2494 
www.islandhomes.com/maui 
judy@islandhomes.com 


MAUI BEACHFRONT Condo. 2BR. 
Spectacular. $175-$230/night. Owner 
888-757-8780. www.mauicondo.org 


MAUI KAPALUA Luxury 2 BR/2BA 
Fabulous View. Best Beach. Owner Rates 
www. kapaluavacation.com 
1-800-332-5358. 


MAUI OCEANFRONT A+ Luxury 2&1 BR 
Condos. Call Owner 650-207-0748. 
www.uniktavacations.com 


MAUI OCEANFRONT CONDOS 1, 2or3 
bedrooms from $140. Owner Direct 
800-733-3603 www.gilvv.com 


OAHU, BEACHFRONT Historic Lava rock 
home. 3BR/3BA $2695/WK, $7500/MO. 
808-261-4422, 808-261-0448, 
www.halepohaku.com 


OAHU/NORTH SHORE Furnished 
Condos. Golf - Tennis - Beaches. 
Estates Turtle Bay 808-293-0600. 


SECLUDED RIVERSIDE Cabin, 35 miles 
from Santa Fe. All conveniences, private 
fishing. www.pecosrivercabin.com 


BROOKINGS/GOLD BEACH Oregon. 
Fully Furnished Units From $800/Month. 
www.brookingsoregonvacationrentals.com 
541-247-4747. 


CAMP SHERMAN Cabins on the 
Metolius River, Kitchens/fireplaces. 
www.metoliusriverlodges.com 
1-800-595-6290 


OREGON COAST Gorgeous! Private 
Beachfront Vacation Homes. All Amenities 
(Spa/Fireplace). (888) 227-1963, 
www.southcoastvacationrentals.com 


WALLOWA LAKE private homes 

with private lake access 
www.wallowalakevacationrentals.com 
800-709-2029. 


WASHINGTON 


ORCAS ISLAND Waterfront Cottage, 
Fall Specials. Private Beach! 
PebbleCoveFarm.com (360) 376-6161. 


PEACEFUL LAKESIDE RESORT in 
Quinault Rain Forest. Cozy fireplace, 
cabins, hiking, fishing. (800)255-6936 
www.rfrv.com 


PUERTO VALLARTA Ocean-front Condo. 
2,400 sq/ft. Sleeps 6. Travel agency owner. 
1-800-426-2015; Fax 253-537-7813. 
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CLOCKWISE FROM TOP 
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home with her Tibetan 
terrier, Olivia; her 
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f My Sou (shew was tHe aly sani 
woman to accompany the conquistad 
who conquered Chile in 1540. She did 
go for glory or for gold. She went for 
passion. That is the way women act 
most tof the time. 

On living in Marin County / Thad left 
and riot to 5 Venaaoees which was] 
and disorganized. Then came to Mé 
Everything was so safe—and so beal 
ful. In Marin, I like going to coffee shi 
I go to Book Kk assaee bookstore. 

n building a new house My husbai 
Willie, found a spot on top of a hill wit 
a view of the bay and built the house: 
I added a few touches to make it lool 
On wine In the evening, I drink redw 
I have a Chilean friend who’s a wines 
maker, Agustin Huneeus. He owns 
Quintessa, in Napa Valley. 

On chocolate When I travel, I miss B 
Area chocolate. It has to be the dark 
of the dark. Milk is for sissies. 

On Chilean food We have great seaf 
great fruit. And we have our famous 
empanadas of course. I make them¥y 
thin, and fill them with meat and oni 
( teconciliation Soup It uses’ 
TUShreerts It’s so much effort, but 
it really works: The smell is so good 
that the other person always knows 
you’re ready to make up. (For her rec} 
visit www.isabelallende.com and click OW 
“Books,” then “Aphrodite.”) 


f 
VU 


gO, 


© 
T 
‘ 


Isabel Allende has written nine nove) 
including The House of the Spirits, alor 
with three memoirs and three childre 
books. Inés of My Soul is being publish 
this month by HarperCollins. = 


a whole new you put together by a 


Saks personal shopper: $3,800 


(another great session with your retail therapist: priceless) 
























































ard to feel blue with your new red croc clutch. At Saks you'll get professional advice from a personal 
| shopper. Or go to priceless.com to learn all about the new hot styles and get insider shopping tips. MasterGara 
there are some things money can’t buy. for everything else there’s MasterCard? : 
























































BMW 2007 
The new X3 3.0si 


bmwusa.com 
1-800-334-4BMW 





Antioverkill. 






The new perfectly sized BMW X3 SAV® 1 
instead of being a hulking behemoth, the enough not to separate you com i 






X3 Sports Activity Vehicle cuts a figure that’s — fromit. And naturally, it’s as spry andg”# 





much more lean. Big enough to give youa as any BMW. Which makes it the oppc) 





commanding view of the road yet small SUVs in nearly every way. 








ivity Vehicle are the registered trademarks for BMW light trucks 





Burlingame Public Lig 


07387436 1 


LIVING IN THE WEST | HOME | TRAVEL | FOOD | GARDEN 


% 


Pa ay 
, 





| és 
| — 





LIBRARY ™ 





EY WORD: SUNSET 
Ree ee 


| 
| 





rd 


ss 4 F ®, Candy cane cake 
a 
er 


page 108 
ae he , 


oa 


Discover 
Mendocino 
in December 


a Tahal 


day trips 
Make our 


easy garden 
wreaths 








: 
4 : ‘ 
wi >. be 
= = 
4 = = 
= * — ,, 
' ~ 
eee 
"ae ;* 
< 7 
= . = 
’ ~ % e 
SS i4 . 
Pa — 
; 7 y 
. a A 7 
a bs a 
Ay of < 
~ ed / re. 
Py ~ = 
‘ A 
- 
5 


WE MU RMI eH 


Took it like a man. 
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moother ride. Weird, huh? 


it’s have a moment of silence for 


like a truck’ 












































Reuauding’ Reward olist 


Transatlantic F light X2 T4556 Miles 
i Ee Transatlantic Ticket x2 $1982 
= Longest Book In Print x1 $40 


Total Meh Pints 16578 
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The Citi PremierPass® credit card 
helps you earn points—big time. 


It’s the fastest way to earn points— 
get ThankYou™ Points for the tickets 
you buy and the miles you fly, on any 
airline. Plus, get points for the 


everyday things you buy. 


Buy tickets for someone else (like 


Victor], and earn points for those 
tickets and miles, too. And that’s all 
in addition to the miles you earn in 


your frequent-flier program. 


Then use your points for almost 
anything you desire, like electronics, 
gift cards, and even airline tickets 


with no blackout dates. 


The Citi PremierPass credit card. 


Rewarding. Very, very, very rewarding.” 


Call 1-800-353-CITI or visit citi.com. 






















































































The GE Profile Trivection™ Oven. Three cooking methods. 
One magnificent (and remarkably speedy) result. 
To learn more, go to ge.com/trivection 


TY 
imagination at work 





_ 72| Dinner at the ranch 

__ imple cooking means every- 
/ one gets to relax and-enjoy 
the feast of rosemary-scented 
beef roast, sweet-potato 
gratin, and frozen citrus cups 
80 | Christmas in Santa Fe 
ee December, New Mexico’s 

capital glows like its famous 
farolitos. A visit here renews 
the classic joys of the season 
86)| Easy garden wreaths 
Collect greens, twigs, and 

osses from your backyard to 
makemnatural decor with local 
Dersonality. A Washington 
designer shows how 


11| FROM THE EDITOR 

14 | WEB EXCLUSIVES 

17 | DECEMBER IN THE WEST 
Our favorite ideas for the © 
month, including a new look 
for holiday greenery, an 
eco-friendly Colorado spa, 
stylish and sustainable home 
furnishings, great shops for 
ornaments, savory appetizer 
puffs to make, and folk-art 
chocolates 

94 | THE NEXT FRONTIER 
The restored Griffith Observa- 
tory is Hollywood’s newest, 
brightest star 

120 | RESOURCES 

121 | THE DIRECTORY 

130 | THE SUNSET VIEW 


Conductor Esa-Pekka Salonen 


has fallen for L.A. 


yeti 


stdbrala edition 


FESTIVE DESSERTS page 108 
FAVORITE COOKIES page 104 
CHRISTMAS RANCH DINNER 
page 72 

MENDOCINO IN DECEMBER 
page 26 

WINTER DAY TRIPS 

pages 36, 38 

GARDEN WREATHS page 86 


ON OUR COVER Easy to make 
and sure to bring a smile: 
angel food cake topped with 
whipped cream and crushed 
candy canes (see page 108). 


_ Photograph by Leigh Beisch; 


food styling by Dan Becker; prop 
styling by Sara Slavin 





















































































































































Contents | Northern California edition 


Travel 


26 | GETAWAY Tranquility 
reigns during Mendocino’s 
quiet winter season. Room 
rates are reduced, crowds 
have departed, and the 
setting on the North Coast 

is Spectacular 

33 | TOP 10 Our favorite ski 
resorts, from British Columbia 
to New Mexico 

36 | NORTHERN CALIFORNIA 
DAY TRIP Enjoy new muse- 
ums, fresh eateries, and old 
favorites in San Francisco’s 
Yerba Buena arts district 

38 | TIPS & TRIPS Jhings to 
do in Northern California 

40 | POSTCARD Finding the 
perfect Christmas tree in 
Clackamas County, Oregon 
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Garden 


43 | DECORATING Bring an 
instant frosty ambience to 
your garden or patio with 
white-flowering plants such 
as camellias, cyclamen, and 
hydrangeas 

49 | NORTHERN CALIFORNIA 
STYLE Green and burgundy 
foliage make a tranquil back- 
drop for a Palo Alto retreat 
50 | GETTING STARTED How 
to encourage your amaryllis 
to bloom again 

52 | NORTHERN CALIFORNIA 
CHECKLIST What to do in your 
garden in December 


Crab eggs Benedict n2 
Gougeres 24 
Tips for five no-fuss 

appetizers 74 


Cherry-almond bread with 


amaretto glaze 110 


Cranberry-orange bread 
with Grand Marnier glaze no 


Beef ribroast with rosemary 76 
Cheese latkes 102 





Home 


55 | DESIGN [hanks to rugged 
materials and smart design, a 
cabin in Washington’s snowy 
backcountry connects seam- 
lessly with the landscape 

6o | EASY PROJECT Cuttings 
embellished with natural 
ornaments give your seasonal 
decor a whole new shape 

64 | DECORATING Fresh 
ideas for holiday flourishes, 
including fireplace lights, a 
grid of wreaths, and a wintry 
tabletop display 

67 | BEFORE & AFTER A new 
dining nook turns the kitchen 
into the heart of the home 


Chicken stew with olives 


and lemon ng 
Classic potato latkes 101 
Cracked crab with herbed 

avocado sauce n2 


Herbed Yukon Gold potato 
latkes 102 

Sweet potato-parsnip latkes 101 

Vietnamese-style spicycrab 


with garlicnoodles 14 
Caramelized shallotsand 

WalnGts Seco ae a er 
Shaved brussels sprouts 

with pancetta 76 
Sweet-potato gratin TG: Be 


Ae 


BS Hot mojito 


és Accompaniments to 































99 | ENTERTAINING Crispy 
potato pancakes take center | 
stage at a Hanukkah feast 
104 | READER RECIPES 
Favorite cookies: ginger, 7 
chocolate hazelnut, 
cornmeal-fennel, plus 
Florentine bars 

108 | NEW CLASSICS 
Candy cane cake and easy 
cranberry-orange bread 

112 | 3 WAYS Dungeness crak 
served as eggs Benedict; 
cracked with herbed avocadi 
sauce; and Vietnamese-styl 
with garlic noodles . 
116 | WINE GUIDE Sparklers!) 
118 | WEEKNIGHT Italian-sty | 
chicken stew 


if 


e 


Candycanecake 
Chocolate hazelnut dor 
Clementine sorbet — 
Cornmeal-fennel c 
Florentine bars — 


_ Frosted ginger cookies 


Frozen citrus cups — 


on the half shell 
Gingered sour cream _ 

















Red Ornaments, 10/$29.95,. 



















































































For the store nearest you, call 800 996 9960.. craisandbarrél.aom 





Of course, the look on my daughter’s face sent me soaring as well. 


My dream is to be a hero. 
Only, who knew it would be through the eyes of a six-year-old. 


Starting at $34,795. 
Tax, title and license fees extra. As shown with optional equipment, MSRP $36,690. 
“Wind diffuser with available Vista Roof not shown. Do not put objects through roof. 








LINCOLN ee 
Reach Higher 


Introducing the all-new 2007 Lincoln MKX with a responsive 265 hp V=6 and 
The sky is the limit. Life’s calling. Where to next? 
lincoln.com 


ee 


a panoramic Vista Roof: 





Real Security Is Never Having To Say 
“Well Where Do You Think You Lost It?” 


With the new electronic keypad lock from Schlage® you're never locked out of the house. It opens wi 
a PIN code—one you choose—and every family member can have their own. It’s easy to install 
replaces any standard lock. And it’s a Schlage, so you know it’s secure. Which means losing you key 


will never again make you lose your cool. 


Real Security Sets You Free” CHLAG : 


www.schlage.co 





€ experience was getting tangled up in the rope tow, panicking, 
g the rest of the afternoon in the lodge nursing my fragile ego with 
po 


ting the scary chairlift. And within the week, I was challenging 
rt r to a race on the intermediate run. 
t 10 years, our winter family vacations usually revolved around 
Mom and Dad saving up for months to afford them. To this 
st thrilling and shocking Christmas present was a set of skis I got in 


ter, I took my own daughters up to the same slopes at Dodge Ridge. 


‘or rather, tried to keep up with her. 

s still close to my heart as a holiday tradition. It’s also one of the 

0 stay active outdoors in winter, and to create memories together 

_ No matter what your level of skill, you'll find a good place to go in 
the top 10 ski resorts (see page 33). Our travel editors sifted through 
ices we have in the West to name their favorites, from nostalgic ones 

(0 posh places with incredible views. 
he season! 


ny, Editor-in-chief 
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: Introducing The 


New Schlage’ 
Keypad Lock For 
Your Home. 


Soe 


Real Security Sets You Free” 


© 2006 Ingersoll-Rand Company Limited 
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Web exclusives 


Fill your cookie jar anc y 


from our latest online 


cookbook. Find new — ae 
ideas and favorites like 2 
gingerbread people, je 


ae The buzz “Help! I lost one of my favorite Sunset 


ale 


special recipe collection magazines. It hada 
chicken and tortilla soup with avocado recipe... 


Does anyone have a copy?” “Hi! I found your recipe... 
Our Chicken-Avocado Tortilla Soup recipe is from our 
January 2000 issue, page 104 ... Here it is.” Join the 
recipe talk at www.sunset.com/community 


Online this month 
HOLIDAY PROJECTS See 
how easy it is to make your 
holiday sparkle with hand- 
made ornaments, gifts, 
wreaths, garlands, window 
decorations, lighting, and 
more. www.sunset.com/ 
holidayprojects 
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FESTIVE SIPS What shall it 
be, a minty hot chocolate, 
mulled cranberry wine, ora 
bubbly guava bellinie Here 
are 15 ways to warm up a 
winter party. www.sunset. 
com/drinks 


CHRISTMAS IN VEGAS 

Las Vegas is a one-of-a-kind 
holiday destination, with 
world-class shopping, off- 
season rates, and Bellagio’s 
three-story chocolate foun- 


tain. Here’s what to do. www, 


sunset.com/vegasholiday 














Your guide to Suns 2 


NORTH 
CALIFO) 


SOUTH 
CALIFOR 
(INCLUDES 


HAWAII) 


We publish five regional 
editions (your region is identified 
on the table of contents) to 
provide local garden and travel 
information. To receive a 
different edition, please contact 
customer service (see below). 
When offering garden advice, 
we refer to the 32 climate zones 
created for the Sunset Western 
Garden Book. They factor in 
summer highs, winter lows, 
elevation, and rainfall to deter- 
mine what will grow where. 
Nurseries often use these zones 
as well. To find your zone, check 
www.sunset.com 

Our restaurant price ranges 
represent the average price (in 
U.S. dollars) of dinner entrées, 
unless we’re recommending 
breakfast or lunch. 

$: $10 or less 

$$: $11-$17 

$$$: $18-$25 

$$$$: Over $25 

For offers from our advertisers 
throughout the West, turn to 
the Directory (page 121). 


Get in touch 

Write a note Send email to 
readerletters@sunset.com or 
write to Sunset Magazine, 80 
Willow Rd., Menlo Park, CA 
94025. Please include name, 
hometown, and daytime phone. 
Send a recipe Submit original 
recipes online at www.sunset.com/ 
submitrecipe or send by mail to 
Reader Recipes, Sunset Magazine, 
80 Willow Rd., Menlo Park, 

CA 94025. 

Customer service Buy a 
subscription, pay your bill, 

or change your address: www. 
sunset.com/subscriberservices or 
800/777-0117. 

Sunset Books 800/526-5111 
Custom article reprints 
650/324-5778 





} The more you give, th e more you get.’ 


— Stanton Lange, grower, Woodbridge Winery 


r 
Wien Robert Mondavi founded Woodbridge Winery twenty-five years ago, he knew great 
} 
gives don’t grow all by themselves. You need the right land, the perfect climate, and a whole 


leof love. That’s why we care for our vineyards with small winery techniques, and you can taste 


fh our crisp, delicious Chardonnay. (As you can tell, I get a little wrapped up in my work.) 
S 


WOODBRIDGE Pec 


IDI i VI 


TASTE OUR SMALL WINERY TRADITION.” Hd 










































































































































































BMW 2007 


newarAd 





Medium, well done. 








The new perfectly sized BMW X3 SAV® 
4 | 
Lean as a sprinter, with near-perfect 50/50 wherever you point it. Inside you'll find } 


weight distribution and our xDrive all-wheel- impeccably redesigned interior with pleq 





drive system, this Sports Activity Vehicle of room for you and yours. It's an idea whc 








has the agility to go quickly and precisely — time has come. 





arle laXolitcleWg pa eases =e EI Recs inan Te 
ee tol ea joa enon aalice- Ue fC Ue eater Cnc eee) used 
~ itto decorate the front doorof iA aes ReeCele ela lea in Menlo Pet ae 
California, last year. Swags, Rete a AIC and stars are fresh eee Ee 
mee ere ee eye out for EUR wreaths at garden Ce UI Per 
florists. Motivated cr ‘s.canfind-wire vee fames online or at flore 
ee eli and whip 


ae hae Ch {tom oF! 
ES See page 20. 











LOS ANGELES 

‘ s Brad Pitt 
buys books here, and 
the Duchess of York 
stopped by for a read- 
ing. The 6,600-square- 
foot store is also home 


to a gallery of illus- 
trated book art. 12348 
Ventura Blvd., Studio 
City; 818/509-5600. 


Wish you were here 


The hiking trails may be sheeted with snow, but you’re not exactly roughing 
it here. Spread across 4,000 acres of mountain wilderness in Tabernash, Colo- 
reel Tie aml ela tg (en ons slant 16 Pete (Mange LTT OMA Tal neuter kel cet 
_ eco-friendly approach to indulgence: geothermal floors in its cabins, all-natural 
products in its spa, and fare that draws heavily from local farmers. Don 
your snowshoes for a trek through the pristine forest. From $285; www.devils 
Prete ale or 800/933-4339. 


SALT LAKE CITY 
Beatrix Potter would 
approve of this cozy 
book boutique in the 
resurgent Ninth and 
Ninth district. Also 
known for fanciful 
dress-up garb, purses, 
and toys. Closed Sun; 
914 East 900 South; 
801/359-4150. 
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SAN JOSE 

Hickle > A claw- 
foot tub filled with 
pillows invites little 
ones to snuggle down 
with a book. Owner 
Valerie Lewis wrote a 
guide to the best books 
for kids. Tons of read- 
ings (recently Rhea 
Perlman). 1378 Lincoln 
Ave.; 408/292-8880. 


Ll § Manas 
kids-only, but this is 
tops for the Phoenix 
region. Story hour is 
every Thursday; there’s 
also a monthly animal 
show featuring guests 
from the Phoenix Zoo. 
6428 S, McClintock Dr; 
480/730-0205. 


) 
t| 
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Best place to blow off ste 


TRAVEL BREAKTHROUGR 
Picking up your relatives could be a lott 
painful this holiday season. To keep ca 
from endlessly circling, airports are pu 
in “cell phone lots,” where you can park 
wait till Aunt Bess calls from the curb. b 
www.sunset.com/airport for a list of lots. 









pe 


VANCOUVER, B.C. 
Vancouver Kidsbooks 
The best selection 

in town (two giant 
rooms’ worth). Doting 
aunts can pair a book 
on animals with one 

of the store’s colorful 
puppets for a surefire 
Christmas hit. 3083 W. 
Broadway; 604/738-5335. 







relia ey holiday 








PHOTOS OF THE HOLIDAY GATHERING, 
AT THE pick aca ae 


oleae Ve 
int. Copy. Scan. For work. 


_ For homework. For photos. 
ee al aarolcertorg @o]i 1) 


ae 997" 


fee 
slates loom 
hua 


refers to the printing process. eer oto ey pete sort can ene tame com a mica olen 
s (as of 11/05) of HP Vivera Ink on HP Premium Plus photo, fotolia De iia retail ie a ee ed aa 
a ale ve tt-Packard Development Company, L.P. See i 5 
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Favorite gift book 


The climate, landscape, and cultural traditions of Hawaii define the f ! 
look of its homes and gardens. Walls open wide to cooling trade i x 
winds; containers resemble volcanic lava; rattan porch furniture, ie 
woven lauhala mats, and bright tropical flowers are constant 

reminders of where you are. That’s the look that Honolulu interior =» 

(olKyfodal lm eR ali ole) aac (a Cl eeUna nerd oaUlc-M lam aaleMcaU rennet Ma (ele Mame 

A Sense of Place (Mutual Publishing, 2005; $45). More than 300 color 
photos depict Hawaiian-style gardens, interiors, and details— ' 
from ponds and pavilions to koa wood furnishings and garden art. | 
Available in bookstores or from www.mutualpublishing.com 






Avid gardeners will love a shoe that’s great for sloshing 
around the yard in winter. Mud Buddies have a tough 
rubber shell and a soft ankle-high cuff that helps keep 
feet dry. $46; www.createagarden.com or 425/455-0568. 


“Tf we don’t have what you want, we'll make it for 
you.” That’s Bob Denman’s promise at Red Pig Tools, 
which recently moved to the Portland suburb of 
Boring, Oregon. Housed in a structure built with 
century-old barn wood, the shop is packed with new 
forged tools made to last for generations. (Upstairs 
is atool museum that showcases Denman’s personal 
collection.) Everything is customizable—you can 
switch out handles, put an edge on a trowel, or weld 
a tread onto a shovel. And whatever you leave with, 
a bit of Denman’s passion is bound to rub off on you. 
Closed Sun—Mon; 12040 S.E, Revenue Rd.; 503/663-9404. 


December 2006 


her national home improvement retailer has a larger selection of holiday decorations. 
)Christmas trees and lights to exclusive ornaments and outdoor décor, we have all the 
hings tO create your own wonderland. We can even deliver artificial Christmas trees 


Let's Build Something Together” 


} yOu Duy online at Lowes.com/Holidays. 


{Ore Nearest you, call 1-800-993-4416. © 2006 by Lowe's. All rights reserved. Lowe's and the gable design are registered trademarks of LF, LLC 
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HAILEY, ID 

Bungalow This home 
furnishings and acces- 
sories store stocks a 
mix from the 1930s 
through the ’sos, along 
with vintage-inspired 
bottle-brush trees, 
cardboard houses, and 
square wreaths. Closed 
Sun; 151.N. Main St.; 
208/788-3309. 
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LOS ANGELES 

French General 
Vintage textiles, 
housewares, and 
notions are accompa- 
nied by the shop’s own 
line of DIY ornament 
kits. Don’t miss the St. 
Nicholas button cards. 
Closed Sun—Mon; 1621 
Vista Del Mar Ave., 


Hollywood; 323/462-0878. 


2006 


PHOENIX 

Haus Modern Living 
The owners describe 
their holiday decora- 
tions as “cool, modern, 
and romantic.” That 
includes champagne- 
colored glitter balls, 
plus ornaments in 
aqua, pink, and lime. 
2440 E. Camelback Rd.; 
602/277-0111. 


SAN FRANCISCO 

La Place du Soleil 
Delectable party 
favors dominate at this 
stylist-owned gem. 
We’re keen on the 
silver mobiles by 
Wendy Addison and 
the Advent calendar 
made of felt. 2356 Polk 
St.; www.laplacedusoleil 
sf.com or 415/771-4252. 


Turn plain paper into fancy wrappil 
with a tropical star fruit and an ink 
Simply cut the end off the fruit for 
instant five-pointed stamp. ‘ 
Experiment with cross sectior 
from both ends for variety. Blot an 
juice from the cut end, then tap ita 
your ink pad to cover the star’s et 
surface. Press it onto your paper, 
ing gently to transfer ink from alll 
points. (Practice a few times ona 
scrap.) If you like, stamp on a few 
polka dots with the end of a pencil 
eraser. Dry flat. = 
Use your stamp to embellish f 
tissue, craft paper, newsprint, or 
parcel paper. 3 


HOLIDAY BARGAINS 


Many mass-market furniture showroom 
like Room & Board and Crate and Barre’ 
making room for their 2007 lines this 
month—which could mean a hefty disey 
on that leather lounger you’ve been eyes 
all year. Check store websites for details 


SEATTLE 

Tableau This Ballard 
District boutique 
carries an eclectic mix: 
bird ornaments from 
Poland, Chinese 
lanterns, and carved 
deer antlers by Roost. 
2220 N.W. Market St.; 
www.tableaugifts.com 
or 206/782-5846. 













Mego eM a Mees BON ni 


un. Rebellious. Daring. In some circles we've built a real reputation. Now we've built a vehicle that takes things to a whole new level. The 
MAIL eae. 1b ROL AKL A eM) Om NC Ae) ELMO E61 p ALLLCL <A Oh OCR eC TOA) eae eel LAV A 
4 3.6-liter, DOHC V6 engine with over 250 hp. A 5-speed automatic transmission with state-of-the-art manumatic shifting. Standard ESP.” 


| 
Available seating for seven, and a host of luxury amenities throughout the spacious cabin, like an available NAV system or 





lente] 9) Da Y/A0 de WAU a oleXy Pe eRe. sort of way. suzukiauto.com AMERICA'S #1 WARRANTY? 
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is 
Way of Life! 
2007 XL7 Limited with Platinum Touring Package MSRP as shown $30,784. MSRPs include freight, but exclude govt. fees and Rerlag air lg Maa (econ TC 1e)| (Saco s CT So a) 
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Peer RK rise mee emcee Nel eur ome eR M UCL eee NEM Um oll lme tlle gol yol tell iTeme ll CIM LTM Cro Toll] 
ACC MCCOMAS At aaMmOD MLO) CoAT MAN LCRA CMAN AL TUIYOPAP AY Co) ole lg LoL MoO TOU Ca eo) OOO ele MICU eC TUL meee UCL cela) 


a 











Det ann Tn 


Easy recipe: gougeres 

These puffs are perfect for parties, especially when paired with cham- ” 
pagne. Preheat oven to 425°. Heat 1/2 cup butter and 1 cup water ina 
medium saucepan over medium heat until butter is melted and mixture 
comes to a simmer. Turn heat to low, add 1 cup flour, and stir vigorously 
until mixture forms a ball that pulls away from pan sides, about 1 minute. 
Remove pan from heat. Add 5 eggs, one at a time, stirring vigorously after 
each. Dough will separate after each addition; keep stirring until it forms 
a smooth paste. Stir in 1 cup grated gruyére, 1/2 cup grated parmesan, 2 
tsp. Dijon mustard, and 1 tsp. freshly ground black pepper. Drop mixture in 
heaping tablespoonfuls onto 2 buttered baking sheets. Bake until puffed 
and brown, about 30 minutes. Cut slits in sides of puffs, return to oven, 
and lower heat to 350°. Bake 10 minutes. Makes about 50. 





Our stocking-stuffer of choice: Colorful silicone piecrust 
protectors from William Bounds Ltd. keep the edges 

of your crust from burning. $8; available from Bed Bath 
& Beyond stores or www.wmboundsltd.com 


In season: oysters 


WITH A MIGNONETTE Mix 1/4 mound and spoon it onto 
cup each champagne vinegar _ oysters. 


and lemon juice with 2 tbsp. WITH A CLASSIC COCKTAIL 
each freshly grated horse- SAUCE Mix prepared horse- 
radish and minced shallots, radish with ketchup and add 
If tsp. sugar, and salt and a squeeze of fresh lemon 
pepper to taste. Juice. 
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Cold water makes good WITH A FROZEN TOPPING 
oysters, and in winter, they’re Mix 3/4 cup lime juice, 1 or 2 
at their plump, luscious best. minced fresh jalapenos, 1 
West Coast varieties, such as tbsp. sugar, 1 tsp. salt, and 
Kumamotos and Olympias, 1/4 tsp. lime zest. Pour into a 
have a creamy sweetness we metal baking pan and freeze. 
can’t resist. Here are ways to Use a fork to scrape the 

eat them on the half-shell. frozen mixture into an icy 
























Think of it as a candy gallery—a colo 
ful fantasy world influenced by New / 
Mexican culture. At Todos Santos, a 
postage stamp-size boutique off San 
Fe’s 18th-century Sena Plaza, you’re 
reminded that chocolate is a New 
discovery: Chocolate milagros (relig 
charms) and altar figurines are gild 
with edible 23-carat gold or silver lee 
while truffles come in flavors like c 
tangerine and raspberry-pepperco 
In addition to his own creations, se 
taught chocolatier Hayward Simon 
packs every inch of his shop with — 
candies from around the world—giat 
lollipops, English toffee, goodies by. | 
Valrhona, Dolfin, and Recchiuti, and | 
old-fashioned papier-maché barrels ¢ 
saltwater taffy. 125 E. Palace Ave., 
31; 505/982-3855. m } 


























| The perfect 


Holiday Gift! 
Sunsel 


MAGAZINE 


WINE CLUB 


EXPLORE THE WINES OF THE WEST 













onthly shipments include: 


lwo wines hand-selected by Sunset Magazine’s 
editors and expert wine panel. 





























ine and food pairing cards that match the wine 
ith “kitchen-tested” Sunset recipes. 


The latest issue of the Sunset Magazine Wine Club 
quarterly newsletter. 


Sign up at 
w.sunsetwineclub.com/give 
or call 1-877-499-4637 
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BY AMY TRAVERSO PHOTOGRAPHS BY DAVID FENTON 
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ora pre-Christmas pause 


™ 


NE DRIVE through the redwoods, 
few miles from the sea, my car 
picks up a signal from KZYX&Z, 
icino County’s community radio 
. An earnest host is advising a 
er on soy-based diets when she’s 
rrupted with breaking news: A bag of 
stmas presents has been found on 
highway in nearby Navarro. “It’s a 
istic bag, and there are a lot of 
nts in there,” the announcer says. 












“Tf they’re yours, please call 707/895 ...” 

It’s enough to boost the most flag- 
ging holiday spirits. Not just that some- 
one’s Christmas will likely be saved, but 
that there’s a place where this loss 
merits attention. In the city, we’d see 
the bag and shrug. Here, it gets an APB. 
We’ve come to Mendocino to unwind for 
a couple of days in advance of the holi- 
day crush, and now I know we’ve come 
to the right place. >28 
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Christmas, unplugged 

This “holiday before the holiday” has 
become a tradition for my husband and 
me, though it’s a counterintuitive notion. 
There’s always too much to do, too many 
people to see to possibly lose a weekend 
in December. But at T minus 5 days before 
we're due to fly across the country to see 
family, I know that this will be our only 
moment of peace before the onslaught. 
This year, Mendocino is the place to 

find the stillness and dramatic beauty 
we crave—and it has enough good shop- 
ping to make quick work of a still-long 
Christmas list. 

Framed by churning ocean and thick 
forests, Mendocino comes into view at 
dusk as a modest sprinkling of Christmas 
lights. Here and there, electric candles 
glow from the windows of the New 
England-—style Victorian cottages, and 
atop one wooden water tower perches an 
illuminated tree. But that’s it. Many of 
Mendocino’s early settlers came from 
Maine in the late 19th century, and even 
at Christmastime, the town retains a 
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CLOCKWISE FROM LEFT Co- 
owners Jed Ayres and Noah 
Sheppard and executive chef 
Alan Kantor provide a warm 
welcome—and an unforgettable 
filer leet VECO LUM (el hae 
Big River Beach is perfect for 
prime beachcombing or kicking 
back on a piece of driftwood. 
December brings an air of quiet 
to town, along with classic 
touches of holiday cheer, like this 
NiUii< ola eV Ade lagi tad (eli) 
Dougherty House. At Alegria 
Inn, Cove Cottage is a romantic 
nook with big ocean views. 


certain Yankee austerity. 

In early December, during the Mendo- 
cino Coast Candlelight Inn Tour, local inns, 
hotels, and B&Bs throw open their doors 
to show off their holiday decor and best 
recipes. But otherwise, December is a quiet 
time. Room rates are reduced, and there 
are no crowds to elbow aside. The whole 
town seems to be catching its breath. 

Just a couple of blocks from the center 
of town, the Alegria Oceanfront Inn & 
Cottages stands high on a bluff overlook- 
ing Big River Beach. Checking in, we head 
to our modest second-floor room, where 
we can watch the crashing waves. We’re 
tempted to hunker down, light a fire, and 
spend the weekend right there listening 
to the surf. But there’s exploring to do and 
a dinner reservation we don’t want to miss. 

The MacCallum House, a pale yellow 
Victorian near the center of town, isa 
favorite year-round hangout. On our way 
through the bar we pass clusters of 
friends chatting under strings of white 
Christmas lights. In the dining room, we 
toast our arrival with a glass of Roederer 























Estate sparkling wine, courtesy of neart 
Anderson Valley. Executive chef Alan 
Kantor is a stickler for all things local ani} 
seasonal, which tonight means tender 
field lettuces topped with Cowgirl Create 
ery’s Red Hawk cheese, Liberty Family 4 : 
Farm duck confit, and thick pork chops 9 
brined in Apple Farm cider. It’s enough | 
bring us to the point of nearly-stuffed | 
sedation. The night is mild and the wine] 
have died down; it’s a quiet walk back t | 
the inn, where I crack awindow just | 
enough to be lulled to sleep by the wave 


Fr 


Downshift for a day 
Mendocino inns take breakfast seriousl) 
and Alegria is no exception. Would we 
like blueberry cream-cheese coffee cakey 
or orange-cranberry-walnut scones? 

Spinach quiche or veggie frittata with 
porcini mushroomse Afterward, we 
stumble out for a walk on the paths tha 

run between town and the ocean bluffs} 
There are bright red berries on the bushel 
the weather has turned cool and misty, } 
and as the ocean heaves and sighs, I fee] 
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the last of my holiday tension ebb away. 
There’s still the matter of the shop- 
ping list, but no need to hurry. As one 
local tells me, “This time of year, shop- 
ping is a social occasion. I can’t go intoa 
store unless I have time to chat.” At the 
Mendocino Yarn Shop, I even find a gift 
for myself: Yarn so pretty that I take up my 
first-ever project, a simple scarf. I spend 
the rest of the day knitting, strolling, 
stopping in for a lunch of carrot soup and 
grilled salmon on brioche at the Moosse 
Café, and reading by the fire in our room. 
Next morning, it’s back to reality time. 
But we have one more errand on the way 
home, astop at the Apple Farm in Philo. 
As usual, there’s no one manning the 
stand, just a friendly dog and an honor 
system. We fill a paper bag with tiny 
green Lady apples, which I’ll bake later 
that night with cider and cinnamon. 
We'll light a fire and wrap presents and 
a few days later, when our plane touches 
down in Connecticut for a week of town- 
to-town visiting, we'll land a little 
more softly. 
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Getting there 
Mendocino is 155 
miles north of San 
Francisco. Take U.S. 
101 north to Clover- 
dale and turn west 
onto State 128. When 
you reach the coast, 
head north on State 1 
for 10 miles. 


Where to stay 
Alegria Oceanfront 
Inn & Cottages A 
rustic compound with 
terrific ocean views. 
From $139, including 
breakfast; closed Nov 
27-30; www.ocean 
frontmagic.com or 
800/780-7905. 
Brewery Gulch Inn 
Set in the woods with 
ocean views and some 
of the best breakfasts 
around. From $170, 
including breakfast and 
evening wine tasting 


FROM LEFT As you approach from 
the south, it’s clear that this New 
England-style Victorian town 
keeps Christmas low-key, with 
none of the usual ticky-tacky 
promotional clutter. A stroll 
around the grounds at Alegria 
Inn turns up a quiet perch. The 
inn’s Cove Cottage is popular 
with couples for its Japanese- 
style simplicity and the privacy 
that comes from being set off 
from the rest of the rooms. 


with hors d’oeuvres; 
www.brewerygulchinn. 
com or 800/578-4454. 
Packard House A 
clapboard cottage in 
town with plenty of 
luxurious touches. 
From $226, including 
breakfast; closed Dec 
22-27; www.packard 
house.com or 888/ 
453-2677. 


Where to eat 
MacCallum House 
Inn & Restaurant 
Homey and elegant, 
with a menu inspired 
by local ingredients. 
$$$$; 45020 Albion St.; 
800/609-0492. 

Mendo Bistro 
Specializing in bistro 
favorites and pastas. 
$$$; 301 N. Main St., 
Fort Bragg; 707/964- 
4974. 

The Moosse Café 
Seasonal North Coast 
cuisine ina refur- 
bished New England— 
style house . $$$; 





closed Dec 1-14; 390 
Kasten St.; 707/937-4323. 
Sharon’s by the Sea 
Dig into superlative 
tacos or fried-fish 
baskets. $$$; 32096 N. 
Harbor Dr., Fort Bragg; 
707/962-0680. 


Where to shop 
The Apple Farm 
Maker of popular 
apple vinegars, jams, 
and ciders. 18501 
Greenwood Rd., Philo; 
www.philoapplefarm. 
com or 707/895-2333. 
Gallery Bookshop 
The kind of rambling, 
small-town bookstore 
we love. Main and 
Kasten Streets; 707/ 
937-2665. 

Golden Goose Luxury 
bed and bath prod- 
ucts. 45094 Main; 
707/937-4655. 
Mendocino Yarn 
Shop Fine yarns and 
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accessories. Closed 
Jan 1-5; 45066 Ukiah: 
St.; 707/937-0921. 
Sallie Mac French 
country linens and |) 
bath and body prod 
ucts. 10540 Lansing ¥ 
707/937-5357. 

























What to do 
Mendocino Coast 
Candlelight Inn To! 
4 p.m.—8 p.m. Dec 6=) 
$20; www.mendocine | : 
inntour.com or 707/  } 
964-1228. \ 
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1 You're So ET. 
2 Whole Lotta’ Leathe! 
3 Takin’ It to the Speed Limi 
4 15 Cup-Holders of eV) 
5 Runnin’ on All Six Cylinders 


6 The Magic Third Rowt 
7 We'll Get There Together (The WENT Ye) Yepl, 


8 Honky Tonkin’ Pe Tolerat ta iY alga eee 


9 Van of Fools; ’ 
10 These Wheels Were Made for Errandsijf 
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Stillwater Bowl at 
Moonlight Basin, MT, 
offers views of the 
yee Lae ile) 
wide-open slopes. 
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reasons 


r favorite mountain getaways, from British Columbia to Big Sky 


SUN PEAKS RESORT, B.C. 
FAMILY FUN Most mountains claim 
by cater to families, but Sun Peaks gets 
ust right with a kid-friendly village 
bere the lifts, hotels, and restaurants 
Pwithin steps of one another. And 
ause the resort’s 3,678 skiable acres 
nel into an intimate base area, allow- 
younger ones to roam is no problem. 
ere’s a top-notch ski school for ages 
) 12, plus an adventure park with 
| snowmobiles and toboggans, an 
door ice rink, and even a bungee tram- 
ine. www.sunpeaksresort.com or 800/ 
—3257. —KIMBERLY BROWN-SEELY 
HOMEWOOD MOUNTAIN RESORT, CA 
VIEWS, VIEWS, VIEWS SMILE, 
*RE AT HOMEWOOD! is a fitting 
tto for one of Lake Tahoe’s oldest ski 
Orts, located on the quiet West 
pre—and directly across the street 
the hallowed blue waters. Which 
Wil get to look at all day long. The 
als’ favorite little mountain is espe- 
ily fun on powder days—hit Hobbit 


| 
| 
| 
| 


Land for tree skiing and Quail Face for 
steeps—and get waist-deep snow with- 
out the wind or the “Squawllywood” 
scene down the road. New owners have 
already made much-needed improve- 
ments like lodge upgrades (now all it 
needs are faster lifts). www.skihomewood. 
com or 530/525-2992. —RACHEL LEVIN 
3 KIRKWOOD MOUNTAIN RESORT, CA 
SEASON-PASS STEAL No question, 
skiing is a spendy sport, but there are 
deals out there, like Kirkwood’s $339 
season “value pass.” One swipe of the 
credit card and you’ve got five months of 
nearly unlimited access to 2,300 acres of 
skiable terrain, line-free lifts, and argu- 
ably the best, not to mention the most, 
snow in Lake Tahoe. (Last season, Kirk- 
wood boasted the deepest snowpack in 
North America, at 850 inches.) Perks for 
non—pass holders include two-day tickets 
for $99 and free skiing for kids on Sundays. 
www.kirkwood.com or 209/258-6000. -R.L. 


| RED RIVER, NM 
OLD SCHOOL For Western skiing the 


way it used to be, head to Red River, 
where, besides snowmaking and some 
newfangled modernizing, not much has 
changed. Lifts take off right from Main 
Street and are a short stroll from the 
town’s rustic lodging and steakhouses. 
For the moment, you won’t find any 
million-dollar condos, only a classic 
Rocky Mountain ski area with foot after 
foot of fluff—and not an ounce of preten- 
sion. www.redriverskiarea.com or 800/331- 
7669. -TED ALAN STEDMAN 
Oper VALLEY RESORT, UT 
FOUR-STAR SERVICE At $77 a pop, it 
better be posh. Skiers-only (and proud of 
it), Deer Valley is brimming with elitism 
and Utah’s featherlight snow. A max of 
6,500 tickets are sold per day, which 
ensures solitary schussin’; free overnight 
ski storage eases the burden of lugging; 
and, running to the top of Bald Mountain, 
a new high-speed quad has replaced a 
sluggish lift. Above all, Deer Valley feeds 
its Chanel goggle—clad patrons well. 
Each day lodge has its own chef—and 
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Join us for 


_ New Year's Eve. 


Visit Key Club website 
au complete details. 
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www.keyclubmorongo.com 


THE SPA ay MORONGO y iJ 


Enjoy Las Vegas style gaming featuring 2,000 
hot slots,100 tables, live Poker and Bingo 


Four Diamond Resort with 310 rooms including 
24 suites and 6 private Casitas 


Three delicious restaurants, a fabulous Buffet 
and three exciting lounges 


Featuring a full-service Spa, pool oasis and 
nearby golf courses 


Ve 


Gy’ CASINO + RESORT +SPA 
= 49500 Seminole Drive, 
Cabazon, California 92230 
888-MORONGO (667-6646) 
www.morongocasinoresort.com 


~+ + + 











www.keyclubmorongo.com’® Tickets available at: 
(951) 755-5391 or wwwiticketmaster.com 
Just 90 minutes east of L.A, Take the Cabazon‘exit off I-10, 
15 minutes west of Palm Springs. 
Please Gamble Responsibly (800) 426-2537. 











CLOCKWISE FROM TOP 
LEFT It’s a bluebird 
day at Vail, where 
you'll soar over 
mountain peaks ina 
gondola powered, now 
that Vail has gone 
green, by wind- 
generated energy. 
Warm up at 8,900 feet 
in Snowbasin’s John 
Paul Lodge, with views 
out wall-length 
windows. Moonlight 
Basin’s super-skilled 
ski patrol near the top 
of the Six Shooter lift. 
You'll find snow, peace 
and quiet, and a place 
to sleep at the base of 
Schweitzer Mountain, 
located just south of 
the Canadian border. 
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specialty: butternut squash enchiladas 3) 
Snow Park, sushi at Silver Lake, and 
pressed panini at Empire Canyon. www. 
deervalley.com or eSO0/sSE: “3337 =R.L. 


m 


6S. LOCALS’ SECRET Waeniieeh powde}; 
blankets the Wasatch Range, most skieie 
flock to big-name Big and Little Cotton} 
wood Canyons. But those inthe know 
head to Snowbasin, 33 miles north of Sé 
Lake City. State-of-the- art snow 
four new lifts that doubled the terrain, 4) 
and three new day lodges were added s 
Snowbasin could host the downhill skiit 
events of the 2002 Olympics. What 
wasn’t built, though, was base lodging 
leaving locals with a world-class resort |) 
for themselves. www.snowbasin.com or 
888/437-5488. -RYAN BRANDT 


Nc 


r 


ve GREEN GIANT Ski areas don’t exact })\, 

have that enviro-feel-good rep, but Vail) fe 

Resorts—which recently switched to bi 

100 percent wind-generated energy—ts f 

now the second-largest corporate mt 
a 
, 

i 





purchaser of wind power in the country; 








2 operator of five major mountains 
bil, Keystone, Breckenridge, Beaver 
Pek, and Heavenly) will avoid spewing 
lions of pounds of CO2 emissions 
ually. And Vail’s growing: Renovations 
EionsHead Village are on track for 
inpletion in fall ’o7, but experience the 
juntain’s back bowls, bumps, and chutes 
IW. www.vail.com or 970/476-9090. -T.A.s. 
H WINTER PARK RESORT, CO 
EASY RIDE After tackling the moguls 
Mary Jane Mountain (including seven 
W glade runs this year), nothing feels 
ter than letting someone else do the 
Ving back to Denver. The Ski Train 
Darts from the base right after lifts 
Be—and the two lounge cars come to 
}Defore the wheels start turning. 
| ire Sweeping vistas as you chug the 
ick two hours to Denver, gloating all 
way about how you bypassed the 
ttle on I-70. From $49 round-trip; www. 
fdain.com or 303/296-4754. -R.B. 
SCHWEITZER MOUNTAIN RESORT, ID 
SLOPES TO YOURSELF Set far up in 
)Iidaho Panhandle, Schweitzer feels 
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like your own private Idaho, sans day- 
trippers, traffic, or a chaotic village scene. 
With its tree skiing, quiet glades, endless 
untracked backcountry, and views of 
Canada, Montana, and Washington from 
the 6,400-foot summit, Schweitzer is 
achingly beautiful. Four hundred new acres 
make Schweitzer’s already uncrowded 
terrain even more delightfully deserted. 
www.schweitzer.com or 800/831-8810, -K.B.s. 
10 BIG SKY/MOONLIGHT BASIN, MT 
MOST MOUNTAIN Like sisters 
forced to share the same room, a frosty 
relationship was inevitable when Moon- 
light Basin opened next to Big Sky Resort 
on Montana’s Lone Mountain in 2003. 
Last year, though, the ice melted with the 
debut of the Lone Peak Ticket ($79), 
combining the resorts’ 5,300 acres. 
Bolstered by 200 more acres at Big Sky 
this year, the area is now the largest 
contiguous swath in U.S. ski country— 
with enough greens, blues, and double- 
blacks to keep everybody happy. www. 
bigskyresort.com or 800/548-4486; www. 
moonlightbasin.com or 877/822-0430. -R.B. 
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immediate relief from 


visible facial redness 


Discover Eucerin Redness Relief, a 
clinically proven skin care system that 
provides immediate redness relief and 
improves the condition of visibly red 
skin in 4 weeks. This dermatologist 
recommended line contains Licochalcone, 
a skin soothing extract from licorice root. 
It's also fragrance-free and non- initeting: 
so it's ideal for sensitive skin “ 
and Rosacea. Plus, Redness 
Relief Daily Perfecting Lotion 
was just awarded the CEW 
Beauty Award, the beauty 


IMMEDIATE REDNESS 
RELIEF WITH COLOR 
NEUTRALIZERS 


industry's highest honor. 


Eucerin 


PURESKINTH ERAPY 


Visit www.EucerinUS.com/rednessrelief 
for a drugstore near you. 
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Yerba Buena | 


Browse San Francisco’s new museum row} 


for culture and treats 


EVEN THE MOST enthusiastic of elves 
needs a break from shopping sometimes. 
South of Market Street in San Francisco’s 
Yerba Buena arts district, new museums, 
fresh eateries, and old favorites are perfect 
for a time out. And yes, if you simply must, 
there’s terrific shopping too, at arty gift 
shops and at the new Bloomingdale’s. 
6 Museum of the African Diaspora 
New center focuses on African arts; this 
month, check out the show of beaded 
prayer packets. INFO: Closed Tue; $10; 
685 Mission St.; www.moadsf.org or 
415/358-7200. 

Museum of Craft and Folk Art View 
crafts made by Japanese Americans in 
internment camps during WWII. 

INFO: Closed Mon; §5; 51 Yerba Buena 
Lane; www.mocfa.org or 415/227-4888. 
Yerba Buena Gardens Really, what can’t 
you do heree Take in fountains, gardens, 
an art museum, a carousel, shopping, 
and movies, plus an ice rink for holiday 
twirling. INFO: Between Third, Fourth, 
Mission, and Folsom Streets; www.yerba 
buenagardens.com or 415/820-3550. 
sHop Bloomingdale’s The largest 
Bloomie’s outside New York, in the West- 
field San Francisco Centre mall. INFO: 865 
Market St.; 415/856-5300. 

Foto-Graphix Books Ansel Adams photo 
books find a home alongside Art Spiegel- 
man cartoons at this appealing shop. 
INFO: Closed Mon; 655 Mission St. (at the 
Cartoon Art Museum); 415/495-7242. 
SFMOMA MuseumStore Art books, 
colorful tableware, and unusual jewelry. 
The adjacent Caffe Museo has soups and 
paninis. INFO: 151 Third St.; 888/357-0037. 
eat Ame Restaurant Refined dining 
inside the new St. Regis Hotel includes 
sake-marinated black cod and chawan- 
mushi, a delicate Japanese custard. 

INFO: $8$$; 689 Mission St., 415/284-4040. 
Beard Papa Sweets Café The custard- 
filled cream puffs from Japan are finally 
available in S.F. INFO: 99 Yerba Buena 
Lane; 415/978-9972. -ABIGAIL PETERSON 
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Getting there 
San Francisco’s Yer 
Buena arts district ¢ 
just south of Marke 
Street. Muni bus lir) 
14, 15, 30, and 45 se 
the area. The most: 
plentiful parking is 
the Fifth and Missic 
Garage (enter on 
Mission St. headed eit 
www.fifthandmissioil 
com). 


Stay overnight | 
Our favorite placet 
stay in the area ist 
sleek W San Fran- 4 
cisco (from $199; 181) 
Third St.; www.whoil 
com or 415/777-5300 
Modern, arty room 
warm tones have jt 
the right shot of ur) 
sophistication, ang 
the hotel’s new 5,0) 
square-foot Bliss S| 
you can watcha 

movie while having: 
your nails done. 
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Only one airline is Hawaiian. We fly daily across the Pacific 
non-stop from 9 Western U.S. cities offering island-style 


ON _ hospitality and entertainment along with complimentary 
Othe 
arte 


> y meals. Visit our web site to find our very lowest fares. 


A ata ne 
HawatianAirlines 
HAWAII STARTS HERE 





||) Travel | Tips & trips 


What to do in Northern California 





SAN FRANCISCO, PALO ALTO, 
AND SAN JOSE 


, December 


ALAMEDA 

ISLAND OASIS Winter’s 
cold fingers are tickling 
the Bay Area, but you can 
still get tropical at the 
East Bay’s newest tiki bar, 
Forbidden Island. Here 
mixologists blend fresh 
juices, seasonal fruits, 
and exotic spices with 
(or without) alcohol into 
deliciously dangerous 
concoctions such as the 
Headhunter. You'll find 
all the trappings of a 
midcentury tiki lounge, 
including a jukebox that 
plays three songs fora 
dollar—all of them 
Hawaiian and Polynesian 
classics. Closed Mon; 1304 


Prime viewing around 3 a.m. 
Dec 14; www.amsmeteors. 
org —-JULIE TOMASZ 


MILL VALLEY 

DINING WITH A VIEW 
Cap a winter’s day with an 
elegant meal at the new 
Ora Restaurant Bar and 
Lounge, whose dining 
room boasts Old Tokyo 
style. Chef Van Nguyen’s 
creations are stunners, 
from sushi to duck confit; 
finish with a flight of rich 
dessert sakes. You havea 
choice of views too; 
admire the now-green 
flanks of Mt. Tamalpais or 
pop into the lounge for 
some cinematic classics: 


perfect time to cut your — 
own Christmas tree at hi. 
top farms. Harris Tree 
Farm—on a1s50-acre 
parcel the family has 
owned since 1853—not — 
only has silvertips, white, 
firs, and more, but also © 
offers homemade pies ali 
hot cider. Trees $4—$6 per” 
foot; 2640 Blair Rd. (12 mill 
east of Placerville); 530/644 


2194, -KATE WASHINGTON | 


SOUTH LAKE TAHOE 
NEW INN BY THE SLOPE 
The Black Bear Inn stanq. 
out among Tahoe’s too-- 
often generic lodgings. 
The new B&B, near Heani§ 
enly Mountain Resort, 


Noteworthy cards 


_ Athird outpost of the Japanese 
stationery wonder-store Maido in 
San Francisco is just in time for 
holiday buying. With artful cards, 
elegant wrapping paper, colorful 
pencil cases, and even sushi- 
shaped erasers, the place will 
tempt you to complete your gift 
shopping in one fell swoop. You 
might also discover dozens of tiny, 
ingenious, adorable desktop items 
you never knew you desired. 865 
Market St. in Westfield San Francisco 

Centre, 415/227-4338; 33 Town and 

- Country Village, Palo Alto, 650/330- 
0284; 378 Santana Row, San Jose, 
POSTS eer een cya C13 


You just might see 
Godzilla take on Tokyo. $$; 
24 Sunnyside Ave.; www. 
oramv.com or 415/381-7500. 
—HARRIOT MANLEY 


Lincoln Ave.; 510/749-0332. 
—MARISA SOLIS 


offers a refined getaway) 
especially in winter, whee 
snow blankets the intel - 
parklike property. Inside! : 
rustic charm mixes with 
modern convenience: 
Think antique cabinets 9 
and high-speed Internet} 
access. 5 lodge rooms fror 
$215, 3 large cabins from $s 
(includes breakfast); ww 
tahoeblackbear.com or 
877/232-7466. -H.M. 


GILROY AND BEYOND 
PAGEANT IN THE SKY 

Get ready to be dazzled. 
The annual 10-day Gemi- 
nids meteor shower peaks 
on the nights of December 
13 and 14 with a glittering 
spectacle of shooting 
stars. From Northern Cali- 
fornia, the show should be 
great; just get as far from 
lights as you can. A dark 
backyard will do, but for 
the best seats in the Bay 
Area, try the campsites at 
far-from-it-all Henry W. 
Coe State Park ($12 per 
night, $s for stargazing only; 
12 miles north of Gilroy; 
www.coepark.org or 
408/779-2728). Wherever 
you end up, be patient, 
keep warm—and don’t 
forget to make a wish. 








POLLOCK PINES 

FIND YOUR PERFECT 
FAMILY TREE Apple 
season Is over, so it’s too 
late to visit Apple Hill, 
right? Wrong. This less- 
crowded month is the 














NEAR AUBURN 
Fresh, orange, and tasty 


Nothing signals the arrival of the holiday season in 
California like mandarins on grocery store shelves. Thi 
year, go straight to the source for “zipper fruit,” so call} ; 
because the skin comes off so easily that the mandarir’ 
have to be clipped with shears, not pulled off the tree. 
From Thanksgiving weekend through December, famil 
owned orchards in Lincoln, Loomis, Newcastle,and § 
Penryn open their gates for free self-guided tours of th | 
groves; some also offer cooking demonstrations and 
games for kids. www.mountainmandarins.com or 916/665 
1918. -JESSICA HILBERMAN 
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Serious Technology I 
Filled with an 
- available array of 
-_ mind-boggling | 
technology, from 
Dynamic Laser | 
Cruise Control" | 
to heated and 
ventilated seats 
and a Smart Key 
System? with Push 
; Button Start, the | 
) Toyota Avalon turns 
| science fiction ill 
0 } into science fact. 
hit | Navigate the 
50) amazing features 
$4 at toyota.com 
pel 
vl 
Su 
r| 
{ | 
ALL SCIENCE. NO FICTION. | 
1 | 
ane 
oy 
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on Limited shown with available equipment. ‘Dynamic Laser Cruise Control was designed to assist the 
'f and is not a substitute for safe and attentive driving practices. Please see your Owner's Manual for 


i 
; 5 7 . ; a : Fe . | 

fant cautions and instructions. Requires Vehicle Stability Control (VSC). *Available on Limited only. f d } | 
Bi yotaWotor Ses, USA, he CP)TOYOTA | moving forward > | 
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Clackamas County, Oregon 


Land of the perfect tree 


BY PETER FISH 





JOE SHARP BENDS DOWN to admire a small, tidy conifer with 
bright green boughs. 
“Look at that bud density,” he tells me. “Phenomenal.” 
Sharp is praising a Serbian spruce, native to Europe but 
thriving here in Clackamas County, Oregon, Christmas tree 
capital of the world. 


This month you may buy your Christmas tree from a big- ipo 
store with the scary forklifts. Or from a fancy nursery that smells 
of cloves and money. Or the corner lot run by Boy Scouts. No 
matter, your tree probably comes from Clackamas County or 
nearby. Last year, Oregon harvested 7.3 million Christmas trees, 
making it the number one Christmas tree state in the nation. 
And while other Willamette Valley counties—Benton, Marion, 
Polk—produce lots of trees, Clackamas is Christmas tree king. 

As for Sharp, he’s an owner of Yule Tree Farms. It’s not the 
biggest Christmas tree grower in the nation—that honor goes 
to Holiday Tree Farms, in nearby Corvallis—but it is among 
the top five. And Sharp is a soft-spoken but eloquent defender 
of the genuine Christmas tree, which in 2006 the tree rather 
surprisingly requires. 

For the path from cone to 7-foot-tall holiday centerpiece is 
an arduous one, as Sharp explains when we tour some of Yule 
Tree’s 3,800 acres of trees. “Wheat’s a commodity you harvest 
every year,’ Sharp says, detailing just one of the differences 
between Christmas tree farming and other farming. “A Douglas 
fir takes up to six.” Seeds are harvested from cones, transplanted 
to seedling nurseries, transplanted back as two-year-old trees, 
and trimmed and pruned to conical perfection. At age 5 or 6, 
they're ready for the November/December harvest: cut, pressed 
in large pallets, the pallets hoisted into the air by helicopters— 


40 Sunset December 2006 


“so the trees aren't dragged in the mud,” Sharp says—and 
ferried to Yule Tree’s distribution center, where they're place 
on trucks to be shipped around the country. 

Over the years, Sharp has acquired an in-depth knowledge 
of America’s tree preferences and quirks. The Douglas fir 
remains the classic tree, but California increasingly goes for 
the noble. The East Coast, which likes Douglas but also balsam 
and Fraser firs, buys trees earlier—Thanksgiving weekend— 
than does the West, which waits until December. 

Looming on the horizon is the cheerless fact that only 30 | 
percent of Americans even purchase real Christmas trees. 
Another 45 percent opt for artificial specimens, which, Sharp 
says worriedly, are imported from China and are getting bette 
all the time. A final 25 percent buy no tree at all. 

Sharp and the tree industry are fighting back. They're exper’ 
menting with varieties like the Serbian spruce. Yule Tree Farmi 
has used a shaking machine to loose dead needles from trees § 
before they're shipped. (“The number one customer complain 
nobody wants needles on their carpet.”) And Sharp has launché 
Oregon's Noble Vintage, his highest hope, which offers specia | 
coddled noble firs, cut or live, shipped to your door. 


“The path from cone to 7-foot-tall holiday | 


centerpiece is an arduous one” 


Because after all, Sharp says as we visit one last grove of 
trees, your artificial tree lacks fragrance. “And they look the 
same year after year.” He’s working hard to convince me of th 
merits of the real Christmas tree, but I don’t have to be 
convinced. It helps that the rows of firs are so beautiful and 
that Mt. Hood hangs like an ornament behind them. 

In my mind, Christmas is supposed to involve a little wor 
done for a joyous purpose. The wrapping, the basting, the 
insane lines at the mall—they’re all part of the picture. It’s the 
same with a Christmas tree. An artificial version is too easy. | 
You want a little struggle: the stuffing of the tree into the cary] 
the drive home with your head poked by the needles. You 
shove the tree into its rickety metal stand, string the lights, 
and set the cheesy, 10-year-old paper angel on the tallest gree} 
bough. Then you stand back, take a deep, satisfactory breath, | 
and announce, “There. That’s the best tree we've ever had.” | 
INFO Yule Tree Farms isn’t open to visitors, but for informa- | 
tion on its trees, visit www.yuletreefarm.com; for more on 
Oregon’s Noble Vintage, visit www.oregonsnoblevintage.com @ 





E ARE FOUR EASY WAYS TO REQUEST INFORMATION: 
TWWW.SUNSETGETAWAYS.COM 2. CALL 800-967-3189 
IL THE ATTACHED POST-PAID CARD 4. FAX 888-847-6035 


e all information 
e or category, 


Columbia 
uver, Coast & 
ins Tourism Region 


Properties Inc. 
a Valley Ranch 


Valle Golf Course 
pa 
ce Creek Inn & 


| Jine at Tahoe Realty 


oth Lakes Visitors 
moth Mountain Ski 


oth Reservation 
u 


arriott Ventura Beach 


130 Mendocino County 
Lodging Association 

131 Morongo Casino, Resort & 
Spa 

132 Napa Valley Wine Train 

133 Northstar-at-Tahoe Resort 

134 Novato Chamber of 
Commerce 

135 Rams Head Realty 

136 Royal Scandinavian Inn 

137 Santa Maria Valley 
Convention & Visitors 
Bureau 

138 Seascape Resort & 
Conference Center 

139 Small Hotels of Palm 
Springs 

140 Sonoma Valley Visitors 
Bureau 

141 Stanford Park Hotel 

142 The Clocktower !nn Hotel 

143 Ventura Visitors & 
Convention Bureau 


Canada 
144 Post Hotel & Spa 


Guest Ranches 

145 Bar M Guest Ranch 

Hawaii 

146 Activities & Attractions 
Assoc. of HI 

147 Aqua Hotels & Resorts 

148 Condominium Resorts 
Hawaii 

149 Embassy Suites - Waikiki 
Beach Walk - Hotel & 
Resort 

150 Hale Pau Hana Resort 

151 Hawaii - The Islands of 
Aloha 

152 Hawaii's Big Island 

153 Hyatt Regency Waikiki 
Resort & Spa 

154 |sland of O'ahu 

755 Kaanapali Beach Hotel 

156 Kailua Surf & Sand 

157 Kaua’i Visitors Bureau 

158 Lanai Visitors Bureau 


159 LifeFest Kapalua - Kapalua 
Resort, Maui 

160 Maalaea Surf Resort 

161 Maui Kai Resort 
Condominium 

162 Maui, The Magic Isles 

163 Molokai Visitors 
Association 

164 Napili Kai Beach Resort 

165 Napili Point Resort 

166 Napili Surf Beach Resort 

167 Outrigger Hotels & 
Resorts 

168 Property Network, Ltd. 

169 Renaissance |likai Waikiki 
Hotel 

170 ResortQuest Hawaii 

1m ResortQuest Hawaii - 
Maui Condo 

172 Sullivan Properties 

173. SunQuest Vacations 

174 Turtle Bay Resort 

175 Vacation-Maui.com / 
Whaler's Realty 
Management Co. 


Houseboats 
176 Seven Crown Resorts 


Idaho 
177 Idaho Travel Council 


178 International 
179 Fiji Escapes Travel 


180 S & S Personalized Tours 


Montana 
131 Sled the Rockies 


182 Nevada 

183 Boulder City, Nevada 

184 Carson Valley, Nevada 

185 Nevada Commission on 
Tourism 


New Mexico 
186 New MexicoB &B 
Association 


187 Oregon 

188 Ashland Visitors Bureau 

189 Astoria Warrenton 
Chamber of Commerce 

190 Inn at Northrup Station 

191 Oregon Coast Visitors 
Association 

192 Riverhouse Resort 

193 Roseburg - Land of 
Umpqua 


Recreation Vehicles 


194 Go RVing 


Tours/Cruises/Railroads 


195 Sierra Madre Express 


196 Travel & Vacation 


Services 

197 Holiday Timeshare 
Resales 

198 Sleep in LA 


Utah 
199 Moab Area Travel Council 


Washington 

200 Bellevue Square 

201 Hotel Bellwether 

202 Inn at Queen Anne 

203 Leavenworth Area 
Promotions 

204 Okanogan County Tourism 
Council 

205 Skamania Lodge 

206 Snohomish County 
Tourism Board 

207 Tourism Walla Walla 

208 Tri-Cities Visitors Bureau 

209 Victoria Clipper 

210 Winthrop Chamber of 
Commerce 

21 Yakima Valley Convention 
& Visitors Bureau 

Wyoming 

212 GrosVentre River Ranch 


213 American Light Source 

214 Breville 

215 Carlisle Wide Plank Floors 

26 Coldwater Creek 

217 Enhanced Vision 

2a Hill's Science Diet 

219 L.L. Bean, Inc. 

220 Let's Gel 

2a Pier 1 Imports 

22 Schlage Lock 

23 Sentry Table Pad Co. 

22a Shaw Industries 

225 SunTechnics Energy 
Systems 

26 Teragren Bamboo Flooring 

227 The tron Shop 

228 Trilogy - Where dreams 
take Flight 


229 Dekstone by StepStone, 
Inc. 

230 Endless Pools 

231 Snorkel Stove 


Visit www.SunsetGetaways.com for more information. 
































C) ne 7 < 


y 


oly 


ity ull pre 
hres ea 4 
yi 
: t } Ht P ra ¢ & o : 
‘pe! al i aaa 
: Le Pes 
i iy ; 





A 
aah 
a 1h, 
tal 


RS es 


















USE omen aoa nce delicious homemade ca 
A whole grain cake that mixes easily and creates homemaa 
goodness, irresistible aroma and perfect texture — TCS totem op eee 
flour. Now you'll find four new cake mixes from Bob’s Re 
Mill. These wholesome, nutritious varieties include Spice 
Apple, Lemon Poppy ee @nionuee Crete Chocolate. Wj 
our easy-to-prepare mixes, you create that made-from-scra 
taste for maximum satisfaction Mere ret eoiceremn Olt tarcceCeilt 
of whole grains is the icing on anol coe 
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2 leks Enea GI ay Faire or white flowers to create the 
_ look of a snow-dusted garden on patios and outdoor tabletops 








Garden | Decorating 


GLISTENING SNOW blankets the land- 
scape at some of the West’s higher eleva- 
tions this month. It’s a look we love 
around the holidays. But in mild-winter 
areas that don’t get snow, white blooms 
or silvery foliage in white or nearly white 
containers can easily bring that frosty 
ambience into your garden. 

Three simple arrangements are 
pictured at left; each consists of just one 
or two types of plants to create big 
impact. Use the shallow bowl or the 
small pots to dress an outdoor table. The 
large pots are perfect for spacious patios 
or as a focal point on a front porch. 

Most of the plants included here are 
perennials, so you can keep them on your 
patio until blooms fade or plants outgrow 
their containers. Then transplant into 
larger pots or into garden beds or borders. 


The silvery blue rosettes of Sedum spathu- 
lifolium ‘Cape Blanco’ (far left) are natu- 
rally tinged with white, giving them a 
snow-dusted appearance. A hardy succu- 
lent, the plant takes minimal water and 
does best in locations that get full sun to 
filtered shade. For our tabletop display, 
we planted sedums from four six-packs in 
a white glazed earthenware bowl. Hallon 
bowl, 1334 in. wide, 31 in. deep; $10; www. 
ikea.com for store locations. 


et tO 


Dusty miller (top left) fills three glazed 
ivory pots. To finish the frosty look, we 
covered the potting soil around each plant 
with glacial blue tumbled glass. Display 
the pots in full sun, on entry steps or ona 
patio table. Water regularly. Plommon pot, 
S1/ in. tall and wide; $3; www.ikea.com 


Fluffy white azaleas and hydrangeas 
piled in containers (bottom left) resemble 
snowballs. Forced into flower for the 
holidays, both plants are sold at nurser- 
ies, garden centers, and grocery stores, 
usually in 6-inch containers (www.hana 
bayflowers.com for store locations). Light- 
weight fiberglass-clay planters, 16 and 20 in. 
wide; from $69; www.smithandhawken.com 
or 800/981-9888. >46 


How to design 
with whites 
Enhance your all 
white plantings by 
surrounding them 
with decorative items 
in the same palette 
of pure white, ivory, 
and cream. 

Candles For a sooth- 
ing glow, place 
frosted glass votives 
between small white 
containers in the 
center of a table. 
Cushions and throws 
On covered patios, 
set white or ivory 
cushions on chairs 
and chaises near pots. 
Toss a soft blanket 

of fleece or wool over 
the cushions. 
Greenery Arrange 
conifer sprigs in milky 
white vases or pine- 
cones in ivory bowls 
and tuck among small 
pots. Set a bundle of 
birch branches, tied 
with white twine, 
nearby. 
Tumbled-glass mulch 
Top-dress the soil in 
your containers with 
a layer of white or 
blue tumbled glass 
that looks frosty by 
day and glistens on 
candlelit nights. It’s 
available at craft 
stores or by mail 
from Bedrock Indus- 
tries (www.bedrock 
industries.com or 877/ 
283-7625) or Building 
Resources (www. 
buildingresources.org 
or 415/285-7814). 
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ADVAIR*’ significantly improves lung function 
to help you breathe better: 








If you have COPD associated with chronic bronchitis, ADVAIR 250/50 may help. 
ADVAIR is different from other COPD medications. ADVAIR is the only product with an 
anti-inflammatory and a bronchodilator working together to improve lung function. 


Get your first full prescription FREE! ADVAIR 
Go to AdvairCOPD.com or call 1-800-987-4900. : 
Ask your doctor about ADVAIR today. 





The way anti-inflammatories work in the treatment of COPD is not weil defined. 
Important Information: ADVAIR DISKUS 250/50 is approved for controlling symptoms and preventing wheezing in adults 
with COPD associated with chronic bronchitis. The benefit of using ADVAIR for longer than 6 months has not been 


1 


evaluated. You should only take 1 inhalation of ADVAIR twice a day. Taking higher doses will not provide additional 





benefits but may increase your chance of certain side effects. Lower respiratory tract infections, including pneumonia, 

have been reported with ADVAIR. Patients af risk for developing bone loss (osteoporosis) and some eye p 

(cataracts or glaucoma) should be aware that use of inhaled corticosteroids, including ADVAIR, may increase your risk 

You should consider having regular eye exams. ADVAIR does not replace fast-acting inhalers for acute symptoms. 
*Measured by a breathing test in people taking ADVAIR 250/50, compared with people taking either fluticasone 

propionate 250 mcg or salmeterol 50 mcg. Your results may vary 


° ray 
UP ) | Ifyou don’t have prescription coverage, AD Al fe ‘ . \ } 


es visit pparx.org, or call 1-888-4PPA-NOW (1-888-477-2669) 


(uticasone propionate 250 meg and salmeterol 0 meg inhalation power 


GlaxoSmithKline 


If you smok 


Subject to el 







































































Information about ADVAIR DISKUS. 





J ' ‘ AVANT 250/s0, 500/50 
(fluticasone propionate 100, 250, 500 meg and salmeterol 50 meg inhalation powder) 


What is the most important information | should know about ADVAIR DISKUS? 

In patients with asthma, long-acting beta,-agonist medicines such as salmeterol (one of the medications in 
ADVAIR") may increase the chance of death from asthma problems. In a large asthma study, more patients who 
used salmeterol died from asthma problems compared with patients who did not use salmeterol. So ADVAIR is 
not for patients whose asthma is well controlled on another asthma controller medicine such as low- to 
medium-dose inhaled corticosteroids or only need a fast-acting inhaler once in a while. Talk with your doctor 
about this risk and the benefits of treating your asthma with ADVAIR. 


ADVAIR should not be used to treat a severe attack of asthma or chronic obstructive pulmonary disease (COPD) 
requiring emergency medical treatment. 


ADVAIR should not be used to relieve sudden symptoms or sudden breathing problems. Always have a fast- 
acting inhaler with you to treat sudden breathing difficulty. If you do not have a fast-acting inhaler, contact your 
doctor to have one prescribed for you. 


What is ADVAIR DISKUS? 

There are two medicines in ADVAIR: Fluticasone propionate, an inhaled anti-inflammatory belonging to a group 
of medicines commonly referred to as corticosteroids; and salmeterol, a long-acting, inhaled bronchodilator 
belonging to a group of medicines commonly referred to as beta,-agonists. There are 3 strengths of ADVAIR: 
100/50, 250/50, 500/50. 


For Asthma 

e ADVAIR is approved for the maintenance treatment of asthma in patients 4 years of age and older. ADVAIR 
should only be used if your doctor decides that another asthma controller medicine alone does not control 
your asthma or that you need 2 asthma controller medications. 

e The strength of ADVAIR approved for patients ages 4 to 11 years who experience symptoms on an inhaled 
corticosteroid is ADVAIR DISKUS 100/50. All 3 strengths are approved for patients with asthma ages 12 years and older. 


For COPD associated with chronic bronchitis 

ADVAIR 250/50 is the only approved dose for the maintenance treatment of airflow obstruction in patients: 
with COPD associated with chronic bronchitis. The benefit of using ADVAIR for longer than 6 months has not 
been evaluated. The way anti-inflammatories work in the treatment of COPD is not well defined. 


Who should not take ADVAIR DISKUS? 

You should not start ADVAIR if your asthma is becoming significantly or rapidly worse, which can be life 
threatening. Serious respiratory events, including death, have been reported in patients who started taking 
salmeterol in this situation, although it is not possible to tell whether salmeterol contributed to these events. 
This may also occur in patients with less severe asthma. 


You should not take ADVAIR if you have had an allergic reaction to it or any of its components (salmeterol, 
fluticasone propionate, or lactose). Tell your doctor if you are allergic to ADVAIR, any other medications, or food 
products. If you experience an allergic reaction after taking ADVAIR, stop using ADVAIR immediately and contact 
your doctor. Allergic reactions are when you experience one or more of the following: choking; breathing 
problems; swelling of the face, mouth and/or tongue; rash; hives; itching; or welts on the skin. 


Tell your doctor about the following: 

lf you are using your fast-acting inhaler more often or using more doses than you normally do (e.g., 4 or more 
inhalations of your fast-acting inhaler for 2 or more days in a row or a whole canister of your fast-acting inhaler 
in 8 weeks’ time), it could be a sign that your asthma is getting worse. If this occurs, tell your doctor immediately. 
If you have been using your fast-acting inhaler regularly (e.g., four times a day). Your doctor may tell you to 
stop the regular use of these medications. 

If your peak flow meter results decrease. Your doctor will tell you the numbers that are right for you. 

lf you have asthma and your symptoms do not improve after using ADVAIR regularly for 1 week. 

If you have been on an oral steroid, like prednisone, and are now using ADVAIR. You should be very careful 
as you may be less able to heal after surgery, infection, or serious injury. It takes a number of months for the 
body to recover its ability to make its own steroid hormones after use of oral steroids. Switching from an oral 
steroid may also unmask a condition previously suppressed by the oral steroid such as allergies, 
Conjunctivitis, eczema, arthritis, and eosinophilic conditions. Symptoms of an eosinophilic condition can 
include rash, worsening breathing problems, heart complications, and/or feeling of “pins and needles” or 
numbness in the arms and legs. Talk to your doctor immediately if you experience any of these symptoms. 
Sometimes patients experience unexpected bronchospasm right after taking ADVAIR. This condition can be life 
threatening and if it occurs, you should immediately stop using ADVAIR and seek immediate medical attention. 
lf you have any type of heart disease such as coronary artery disease, irregular heart beat or high blood 
pressure, ADVAIR should be used with caution. Be sure to talk with your doctor about your condition because 
salmeterol, one of the components of ADVAIR, may affect the heart by increasing heart rate and blood 
pressure. It may cause symptoms such as heart fluttering, chest pain, rapid heart rate, tremor, or nervousness. 
If you have seizures, overactive thyroid gland, liver problems, or are sensitive to certain medications for breathing. 
lf your breathing problems get worse over time or if your fast-acting inhaler does not work as well for you 
while using ADVAIR. If your breathing problems worsen quickly, get emergency medical care. 

lf you have been exposed to or currently have chickenpox or measles or if you have an immune system 
problem. Patients using medications that weaken the immune system are more likely to get infections than 
healthy individuals. ADVAIR contains a corticosteroid (fluticasone propionate) which may weaken the immune 
system. Infections like chickenpox and measles, for example, can be very serious or even fatal in susceptible 
patients using corticosteroids. 


How should | take ADVAIR DISKUS? 
ADVAIR should be used 1 inhalation, twice a day (morning and evening). ADVAIR should never be taken more 
than 1 inhalation twice a day. The full benefit of taking ADVAIR may take 1 week or longer. 


e 


If you miss a dose of ADVAIR, just skip that dose. Take your next dose at your usual time. Do not take two doses 
at one time. 


Do not stop using ADVAIR unless told to do so by your doctor because your symptoms might get worse. 


Do not change or stop any of your medicines used to control or treat your breathing problems. Your doctor will 
adjust your medicines as needed. 


When using ADVAIR, remember: 

e Never breathe into or take the DISKUS® apart. 

¢ Always use the DISKUS in a level position. 

After each inhalation, rinse your mouth with water without swallowing. 
e Never wash any part of the DISKUS. Always keep it in a dry place. 

e Never take an extra dose, even if you feel you did not receive a dose. 
© Discard 1 month after removal from the foil overwrap 

© Do not use ADVAIR with a spacer device. 


Children should use ADVAIR with an adult’s help as instructed by the child's doctor. 


) 


Can | take ADVAIR DISKUS with other medications? an 
Tell your doctor about all the medications you take, including prescription and nonprescription medicat 
vitamins, and herbal supplements. , | 
If you are taking ADVAIR, you should not take SEREVENT” DISKUS or Foradil” Aerolizer® for any reason, | 
If you take ritonavir (an HIV medication), tell your doctor. Ritonavir may interact with ADVAIR and could & 
serious side effects. The anti-HIV medicines Norvir® Soft Gelatin Capsules, Norvir Oral Solution, and Kal 
contain ritonavir. 


No formal drug interaction studies have been performed with ADVAIR. . 


In clinical studies, there were no differences in effects on the heart when ADVAIR was taken with 
amounts of albuterol. The effect of using ADVAIR in patients with asthma while taking more than 9 puffs 
of albuterol has not been studied. 


ADVAIR should be used with extreme caution during and up to 2 weeks after treatment with monoamine ox 
(MAO) inhibitors or tricyclic antidepressants since these medications can cause ADVAIR to have an even gf 
effect on the circulatory system. | 


. ] 
ADVAIR should be used with caution in people who are taking ketoconazole (an antifungus medication) or other 
broken down by the body in a similar way. These medications can cause ADVAIR to have greater steroid side gt 


Generally, people with asthma should not take beta-blockers because they counteract the effects of & 
agonists and may also cause severe bronchospasm. However, in some cases, for instance, following a 
attack, selective beta-blockers may still be used if there is no acceptable alternative. 


The ECG changes and/or low blood potassium that may occur with some diuretics may be made worse by AD 
especially at higher-than-recommended doses. Caution should be used when these drugs are used togethe! 


In clinical studies, there was no difference in side effects when ADVAIR was taken with methylxanthines: 
theophylline) or with FLONASE® 


What are other important safety considerations with ADVAIR DISKUS? 

Osteoporosis: Long-term use of inhaled corticosteroids may result in bone loss (osteoporosis). Patients 
are at risk for increased bone loss (tobacco use, advanced age, inactive lifestyle, poor nutrition, family hi 
of osteoporosis, or long-term use of drugs such as corticosteroids) may have a greater risk with ADVAIR. 

have risk factors for bone loss, you should talk to your doctor about ways to reduce your risk and whethe 
should have your bone density evaluated. 


Glaucoma and cataracts: Glaucoma, increased pressure in the eyes, and cataracts have been reported 
the use of inhaled steroids, including fluticasone propionate, a medicine contained in ADVAIR. Regula 
examinations should be considered if you are taking ADVAIR. 


Lower respiratory tract infection: Lower respiratory tract infections, including pneumonia, have been rep 
with the use of inhaled corticosteroids, including ADVAIR. j 


Blood sugar: Salmeterol may affect blood sugar and/or cause low blood potassium in some patients, \ 
could lead to a side effect like an irregular heart rate. Significant changes in blood sugar and blood potas 
were seen infrequently in clinical studies with ADVAIR. ; 


Growth: Inhaled steroids may cause a reduction in growth velocity in children and adclescents. 


Steroids: Taking steroids can affect your body's ability to make its own steroid hormones, which are nt 
during infections and times of severe stress to your body, such as an operation. These effects can some’ 
be seen with inhaled steroids (but it is more common with oral steroids), especially when taken at higher- 
recommended doses over a long period of time. In some cases, these effects may be severe. Inhaled sti 
often help control symptoms with less side effects than oral steroids. 


Yeast infections: Patients taking ADVAIR may develop yeast infections of the mouth and/or throat (“thi 
that should be treated by their doctor. 


Tuberculosis or other untreated infections: ADVAIR should be used with caution, if at all, in patients 
tuberculosis, herpes infections of the eye, or other untreated infections. 


What are the other possible side effects of ADVAIR DISKUS? 
ADVAIR may produce side effects in some patients. In clinical studies, the most common side effects). 
ADVAIR included: i 


Respiratory infections Bronchitis ¢ Musculoskeletal pain RI 
© Throat irritation © Cough ¢ Dizziness 

e Hoarseness e Headaches Fever | 

© Sinus infection ¢ Nausea and vomiting e Ear, nose, and throat infection’ WH 
e Yeast infection of the mouth ¢ Diarrhea ¢ Nosebleed q 
Tell your doctor about any side effect that bothers you or that does not go away. These are not all the side @ ! 
with ADVAIR. Ask your doctor or pharmacist for more information. ie 
What if | am pregnant, planning to become pregnant, or nursing? ae 


Talk to your doctor about the benefits and risks of using ADVAIR during pregnancy, labor, or if you are nt» 1 
There have been no studies of ADVAIR used during pregnancy, labor, or in nursing women. Salmeterol is ty 
to interfere with labor contractions. It is not known whether ADVAIR is excreted in breast milk, buty =), 
corticosteroids have been detected in human breast milk. Fluticasone propionate, like other corticosteroic | 
been associated with birth defects in animals (¢.g., cleft palate and fetal death). Salmeterol showed now) nA 
on fertility in rats at 180 times the maximum recommended daily dose. 


What other important tests were conducted with ADVAIR? | 
There is no evidence of enhanced toxicity with ADVAIR compared with the components administered sepay ji! 
In animal studies with doses much higher than those used in humans, salmeterol was associated with 
tumors. Your healthcare professional can tell you more about how drugs are tested on animals and wh 
results of these tests may mean to your safety. | Y 


For more information on ADVAIR DISKUS 

This page is only a brief summary of important information about ADVAIR DISKUS. For more information, "| 
your doctor. You can also visit www.ADVAIR.com or call 1-888-825-5249. Patients receiving ADVAIR E § \) 
should read the medication guide provided by the pharmacist with the prescription. 


ADVAIR DISKUS, FLONASE, SEREVENT, and DISKUS are registered trademarks of GlaxoSmithKline. The fol. 
are registered trademarks of their respective manufacturers: Foradil Aerolizer/Novartis Pharmace ®): 


Corporation; Norvir and Kaletra/Abbott Laboratories. i 
ime 


1 
& GlaxoSmithKline 1. 


GlaxoSmithKline 
Research Triangle Park, NC 27709 : 
RL-2260 : 
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ield of greens 


ring tranquility to your backyard with foliage plants in shades of green and burgundy 


JULIE CHAI PHOTOGRAPHS BY ROB D. BRODMAN 


PALETTE of foliage plants with interesting shapes 
id textures creates a soothing environment in any 
iden. And it’s exactly what Joan Belden wanted 
her Palo Alto backyard. 

| To come up with the look, landscape designer 
iiph Barnes (now retired) transformed Belden’s 


fden—mostly poorly placed grasses—into a lush, 


eltered retreat. Barnes added ferns, hellebore, 


Danese maple, Mexican weeping bamboo, mosses, 


id grasses to the existing grasses and Acanthus 
bllis. He placed plants where they would catch 
Pezes and cast shadows on walls and patios. 

| Shades of emerald, olive, chartreuse, and forest 
een repeat throughout, while a single plum- 

lored loropetalum adds a splash of color. Since 
Iden’s family room, dining room, and master 
idroom look out onto the garden, she spends a lot 
time simply enjoying the views from indoors. “It’s 
2a Sanctuary,” she says. The layers of foliage now 
elter lots of birds. 


Five great ideas from this garden 

1. Design the layout first. Locate paths and patios, 
and define shapes of planting beds. These elements 
are a garden’s backbone. “A well-designed garden 
could go to weeds and still look good,” says Barnes. 
2. Limit your palette. Barnes repeated the same 
shades of green throughout the garden. “Keep it 
simple so you get a sense of continuity,” he advises. 
3- Give plants room. Place them where they can grow 
to their natural size at maturity. (Read plant labels 
or check the Sunset Western Garden Book.) Rather 
than trying to control plant sizes, Barnes says, “cele- 
brate their natural forms.” 

4. Retain and recycle materials. Barnes kept some 
existing plants and pavers from the old garden to 
use in the new one. He rescued river rock mulch to 
create an attractive dry streambed. 

5. Add accents. Rocks placed in a stone bowl comple- 
ment a lush foliage planting. Filled with water, the 
bowl doubles as a birdbath. m 


CLOCKWISE FROM 
LEFT Mexican weeping 
bamboo provides a 
soft backdrop for 
burgundy Loropetalum 
chinense, green and 
white hellebore, 
grassy chartreuse 
Acorus, and deep 
green mondo grass, 
while a Rubus 
calycinoides ground- 
cover rambles around 
the stone basin; 
steppingstones 
meander pasta 
weeping grass; 
Corsican hellebore 
bears pale green 
flowers from winter 
into spring; loro- 
petalum’s leaves 
carry the color show 
in winter. 
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‘Grow amaryllis 


Secrets for getting your gift plant to rebloom 


BY JULIE CHAI PHOTOGRAPHS BY ROB D. BRODMAN 


STRIKING AMARYLLIS BLOOMS aren't just for the holidays. They make great gifts 

| and indoor decorations during the winter when they’ve been forced into bloom, but 

| with the right care, these stunning beauties can rebloom in your garden long after the 
| holidays have passed 

| So rather than toss these pricey bulbs—they can cost as much as $15 each—after 
the flowers fade, place them in your garden (in a pot or in the ground) to enjoy year 

| after year. Follow the steps at right to encourage rebloom in summer, the natural 

| bloom time for amaryllis 

| Amaryllis can thrive in the ground in well-drained soil and in pots. What’s more, 
says Brent Heath, co-owner of Brent and Becky’s Bulbs, “Many amaryllis are hardier 
than we thought.” Some varieties can tolerate temperatures as low as 10°, but amaryl- 
lis generally do best outdoors in Sunset climate zones 13, 15-17, 21-24, Hi, and H2 (with 
shelter in zones 8, 9, 14, 18, and 20). Three of Heath’s favorites for growing in the 
garden are ‘Baby Star’ (deep red blooms with white stripes through each petal); 
‘Dancing Queen’ (double flowers featuring red-and-white candy stripes); and ‘Picotee’ 
(white edged with red). 

INFO Brent and Becky’s Bulbs (www.brentandbeckysbulbs.com or 877/661-2852) m™ 
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Post-bloom care 


To encourage gift plants 
to rebloom the follow- 
ing summer, follow the 
steps below. To start 
new plants, set bulbs 

2 to 3 inches apart 

and 2 to 3 inches from 
pot sides, with bulb 
tops above soil level. 





STEP 1 In winter, 
remove blooms after 
they fade and before 
seedpods develop, 
but leave the stems. 
Like the remaining 
foliage, they’ll help 
restore energy to the 
bulb. Once a stem 
shrivels and dries, cut 
it off at the base as 
shown. 





STEP 2 Water when 
the soilis dry to1inch 
deep (about once a 
week), and feed every 
couple of months with 
liquid fertilizer diluted 
half-strength, as long 
as leaves remain 
green. Keep the plant 
ina bright, protected 
spot (such as indoors 






































near a window). If 
the foliage dies back 
and the plant goes 
dormant, withhold 
water and fertilizer. 
Remove dead leaves 
at the base as show 
below. Once danger » 
of frost has passed, | 
move the plant 
outdoors, ideally toe 
spot that gets morn- 
ing sun and some 
afternoon shade. 


STEP 3 In spring, 
when new leaves 
emerge, top-dress 
with fresh soil, keep- 
ing the top of the bus 
exposed; resume 
more frequent water 
ing and fertilizing. 
The amaryllis shoul 
bloom again in late = 
spring or summer. 
STEP 4 In early fall, 
stop watering and 
feeding after foliages} 
fades (though some® 
amaryllis are ever- 
green in mild 
climates); remove 
dead leaves. Move * 
container toa 
protected spot. (In iy 
cold-winter climates} 
bring the container iq 
indoors to a cool, dni 
place such as a bases 
ment or garage.) 
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You could win a home’ for the holidays. 


Use your MasterCard® or enter online at priceless.com 
from November | through December 31 and you'll have 
a chance to win a home you can fill with memories. 
eee: aetae there are some things money can’t buy. for everything else there’s MasterCard™ 





“Abbreviated Rules. No Purchase Necessary To Enter or Win. PIN-Based & International Transactions Ineligible. Purchasing Will Not Increase Your Odds of Winning. Begins 1/1/06, |2:00:01AM CT & 
ends | 2/31/06, | 1:59:59PM CT (“Promo Period"). Open to legal US residents, 18+. During Promo Period: |) Enter online: Visit www.priceless.com/winahome & complete/submit online entry per instructions. Limit | online entry 
per person per day; 2) Enter with purchase: Receive | entry per MasterCard purchase; | add’! entry per PayPass tap purchase; | add'l entry per MasterCard purchase at US based Best Buy™ stores or www.bestbuy.com; & | add'| 
entry per Reward Zone~ program MasterCard” purchase; &/or 3) Enter without purchase & receive 3 entries: Hand print name, complete mailing address, age, phone & words “2006 MasterCard A Home for the Holidays™ 
ea ae ee a ee UC Nolo oO Mg ce PO ROL Ma oll) A CL ONL) aA al.) ole OL YA eee RA 
by mail, but each entry must be mailed separately & rec'd by 1/8/07. (1) Prize: $350,000 that may be used toward a house (Realtor® List provided on request without further obligation) (ARV=$350,000). Odds of winning 
depend on number of eligible entries rec'd, Taxes: winner's responsibility. Void where prohibited. For full rules & details, visit www.priceless.com/winahome or call | 800 MC ASSIST. All Rights Reserved. Sponsor: MasterCard 
UE Mole UO Ma eee ee a ee) (ae) Cole ac OL or OL OM Laney ae) Cole ac Rel OPA MME eg Or Tae] 









































Garden | Northern California checklist 


What to do in your garden 


December 





SUNSET CLIMATE ZONES 


sal 
@ 1a-2b “Er BH Coastal (15-17) 
 Valtey(7-9)  Inland-(a4) ai 


N 


Planting 

Bare-root roses Sunset climate zones 
7-9, 14-17: Nurseries carry a wide variety 
of bare-root roses this month, so shop 
while selection is good. Two new varieties 
to try are ‘Orchard’s Pride’, a hybrid tea 
that grows 4 feet tall and bears ivory and 
pink blooms; and ‘Sweet San Carlos’, a 
compact floribunda with clusters of 
fragrant, semidouble magenta flowers. 
Both were commissioned by San Jose— 
based Orchard Supply Hardware (OSH) 
to celebrate its 75th anniversary and will 
be available later this month (around 
Christmas) at all OSH locations through- 
out California. 

Bulbs Zones 7-9, 14-17: December’s not 
too late to plant bulbs such as tulips that 
have already been prechilled for 6 weeks. 
Unchilled tulip blooms may be smaller, 
and bloom on slightly shorter stems. 
Camellias Zones 7-9, 14-17: Camellia 
sasanqua and early-flowering varieties of 
C. japonica are blooming, making now a 
good time to choose them for flower 
color. Sasanquas tolerate more sun than 
japonicas, and they make good espaliers, 
groundcovers, informal hedges, and 
container plants. White ‘Setsugekka’ and 
red ‘Yuletide’ are upright growers. White- 
and-pink ‘Hana Jiman’ has open growth; 
deep pink ‘Tanya’ is a good groundcover. 
Use japonicas singly, as accents, or train 
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them against a fence or wall as espaliers. 
Look for ‘Alba Plena’, ‘Daikagura’, ‘Debu- 
tante’, ‘Elegans’, and ‘Wildfire’. 
Cyclamen For winter color in containers 
and garden beds, stock up on cyclamen. 
Flowers come in a rainbow of colors— 
from bright pink and coral to lavender, 
red, and white—some with ruffled 
petals. Give cyclamen a spot that gets 
part shade or morning or late-afternoon 
sun. To plant, set crowns (base of plants) 
slightly higher than the surrounding soil. 
If possible, protect blooms from rain, 
which causes spotting on petals. Zones 
1-2: Grow cyclamen in a cool bright loca- 
tion indoors. 

Hellebore Distinctive blooms in shades 
of pale lime, burgundy, pink, and white 
add much-needed color to the winter 
and early-spring garden. Plant in well- 
drained soil in shade or part shade. 

Shop locally or order online from Big 
Dipper Farm (www.bigdipperfarm.com 

or 360/886-8133). 


Maintenance 

Adjust irrigation Zones 7-9, 14-17: 
Winter rains can be unpredictable. If 
they’re light, continue to irrigate plants 
when the soil dries out. Also frequently 
check containers and plants growing 
under eaves where rain doesn’t reach to 
make sure they’re getting enough water. 
If rains are adequate, turn off the irriga- 
tion system’s automatic controller (or 
install a rain shutoff to do it for you). 


Pest Control 


Apply dormant spray Zones 7-9, 14-17: 


To smother overwintering insect eggs and 


pests such as aphids, mites, and scale, 
spray deciduous flowering and fruit trees 
as well as roses with dormant oil after 
leaves have fallen. For complete cover- 


age, spray the branches, branch crotches, 


trunk, and ground beneath the dripline. 
Also, rake up and destroy any remaining 
fallen fruit and leaves. -yuLre cHAI 


Tip from the 
test garden 


HOW TO PLANT BARE- 
ROOT ROSES After bring- 
ing home bare-root roses 
from the nursery, soak their 
roots in a bucket of water 
for up to 24 hours to replen- 
ish lost moisture. 





FOR PLANTING IN THE 
GROUND, dig a hole deep 
and wide enough to accom- 
modate the roots, leaving a 
mound of soil in the center. 
Set the plant in the hole; 
spread roots over mound. 
The bud union (the graft- 
ing point) should be at or 
above the surrounding soil 
level. Fill remainder of hole 
with soil; water well. 

TO GROW ROSES IN POTS, 
partially fill a container 
with potting soil, creating 
a mound of soil in the 
center whose top is about 
2 inches below the pot rim. 
Then follow above steps 
for planting the rose. 








stores | eddiebauer.com | 800-426-8020 
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Winter retreat 


Incorporating rugged materials and smart details, 


a Washington cabin disappears into its snowy setting 
BY DANIEL GREGORY PHOTOGRAPHS BY THOMAS J. STORY 


GOOD THINGS COME tothose whowait. getaway home. Fifteen years later, the 
And wait. And wait. At least that’s the 1,400-square-foot cabin was finally 

way it happened for attorney Mary built—and it’s become the vacation 
Drobka and her architect husband, Tom retreat of their dreams. 

Lenchek, who bought a piece of land Lenchek first started going to Methow 
in Washington’s stunning Methow as a bachelor in the 1970s to ski and rock 
Valley with the idea of building a climb; when Drobka, also an outdoors 
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fembling ski jumps, 
‘simple shed roofs 
hr the house and 
age blend into the 
nket of snow. From 
i ‘ont door, views 
lend through the 

Hise to the mountain 
ed. 
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CLOCKWISE FROM TOP 
LEFT A Rais woodstove 
(www.rais.com) résts on 
a rough-cut granite 
hearth; snowdrifts bury 
aspen trunks; stair 
treads are-planks-of 
parallel strand lumber 

' (PSL) balanced on 
pieces of steel; é 
Columbia River Plateau , 
petroglyphs in cut-plate 
steel are embedded in 
the concrete wall 
outside the front door; a 
palette of stainless 
steel and warm wood Fue 
unites the kitchen and--—2"> =a 
dining area. 




















































ILLUSTRATION: NIK SCHULZ 


enthusiast, entered the picture, they 
began traveling to the valley together. In 
the mid-1980s, the couple purchased a lot 
near Winthrop, a four-hour drive from 
their jobs in Seattle. After buying a 
primary residence in the city, they didn’t 
have room in their budget to build a 
second house in the same decade—but 
the southern exposure; views up to the 
Loup Loup Pass; and seclusion, near ski 
trails, of their rural property kept them 
dreaming as the years went on. 

Inthe meantime, the couple used 
their land as a base for weekend adven- 
tures, either camping right on the lot or 
staying in nearby lodging. These experi- 
ences helped them figure out what they 
truly wanted when they were finally able 
to start work on their second home. “It 
had to have a direct connection to the 
exterior and the views,” recalls Lenchek. 
“And it had to fit the site and not stick 
out.” He remembered Frank Lloyd 
Wright’s famous dictum that a house 
should be “of the hill, not on the hill’—it 
should blend with its environment, in 
other words. Also, the house had to work 
well in Winthrop’s extreme climate 
swings, from 30° below zero in winter to 
105° in summer. “It took a lot of napkin 
sketches to get it right,” Lenchek says. 


The reward 
Now, after years of planning, the long- 
awaited home is perfect for its setting 
and its owners’ lifestyle. Most of the 
windows—low-e and argon-filled glass 
for superior insulation—face south to 
receive maximum winter sun. A simple 
shed roof follows the angle of the ground. 
The garage roof slopes in the other direc- 
tion, away from the driveway, so that 
snow doesn’t slide off and pile up in front 
of the garage doors. 

The front door is on the lower 
level, along with the combined kitchen 
and living/dining room, which opens to 








Home | Design 





the deck through big lift-and-glide glass 
doors. Two bedrooms and a bath are on 
the upper level. 

Inspired by the area’s old mining and 
ranching structures, which used logs and 
boards as the primary building materials, 
Lenchek and Drobka enclosed the 
bedrooms in 2- by 12-inch ponderosa pine 
boards salvaged from a nearby water 
flume. The weathered-wood exterior wall 
extends to the interior, linking inside and 
outside. Colored concrete floors and 
walls make a similar connection. 


A place apart 

Knowing the peacefulness that awaits at 
their getaway, the couple find the long 
drive from Seattle an easy trade-off. 
“When we’re not skiing, we hang out in 
the living room or on the deck and keep 
those big doors open pretty much all the 
time,” says Lenchek. “We usually arrive 
at night, and often we'll build a fire and 
keep the lights off—the snow makes the 
room very bright. One time we saw a deer 
walk by on the deck,” he adds. Admiring 
the design, no doubt. 

INFO Design: Tom Lenchek, Balance Asso- 
ciates Architects, Seattle and Winthrop, 
WA (www.balanceassociates.com or 206/ 
322-7737). Resources: See page 120. >58 
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Whichever comes first. See dealer for detail 
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M Corp. Buckle up, America! 





ov). {Based on 2006 GM Large Utility segment. Excludes other GM vehicles. 


Ve-star rating is for the driver and front passenger in the frontal crash test. Government star ratings are part of the National Highway Traffic Safety Administration’s (NHTSA's) 
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Tabletop trees 


Who says all holiday trees have to be tall, green, and glittery? 
Dried cuttings, embellished with natural ornaments and set in a sleek 


base, give your seasonal decor a whole new shape 
BY TER O. WHITELEY PHOTOGRAPHS BY ROB D. BRODMAN 
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our more ways to get this look 


ried tree or shrub 
ranches can be found 
it many craft and 

joral supply stores, as 
yell as in your own 
larden. Look for 
traceful shapes and an 
iry form, with or with- 
ut leaves; use asingle 
ranch or a grouping 
Mf slender pieces, then 
hdd sculptural seed- 
y0ds or dried flowers if 
lesired. A glance 
mround your house will 
nost likely yield the 
derfect tree “stand” 

we used a salad bowl, 
etal and ceramic 


pots, and even a small 
stone). Here are a few 
ideas to try. 

1. Eucalyptus branches 
with built-in decorative 
bells sit gracefully atop 
a bed of sphagnum 
moss. The branches 
are secured with plas- 
ter of paris ina bamboo 
salad bowl spray- 
painted antique gold. 
2. Red-barked manza- 
nita with dried leaves 
arches from a ceramic 
pot. Polished black 


pebbles mask a base 
of plaster of paris; 
gold-painted pods 
from a liquidambar 
tree are attached to 
the branches with 
copper wire. 

3. Tawny-colored dried 
flowers are glued toa 
manzanita branch, 
which is anchored with 
small river rocks. 

4. Silver-painted 
sprays of dried statice 
fit snugly in a hole 
drilled into a stone with 
a'¥/s-inch masonry bit. 
RESOURCES See page 
120. & 
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Tabletop trees 


Who says all holiday trees have to be tall, green, and glittery? 
Dried cuttings, embellished with natural ornaments and set in a sleek 


base, give your seasonal decor a whole new shape 
BY PETER O. WHITELEY PHOTOGRAPHS BY ROB D. BRODMAN 
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ansform your kitchen into a cozy gathering spot with a dining nook 
PETER O. WHITELEY PHOTOGRAPHS BY THOMAS J. STORY 


THE KITCHEN is the hub of the home, 
en it ought to act like one. That’s what 
larren and Jennifer Lloyd felt about their 
bht, tired kitchen in their 1920s Tudor- 
yle home in Salt Lake City. “The room 
AS SO cramped that to reach the oven, 
bu had to step over the dishwasher door, 
nnifer recalls. And with three young 
ildren, everyone seemed to be getting in 
€ way. Their solution: Turn the cramped 
ove into an inviting dining nook by 
prrowing room from a closet (located 
Dposite the original freestanding coun- 
r) and rearranging the appliances. “We 
bined just 15 square feet, but the kitchen 
els triple the size,” Jennifer says. 


















» 


Replacing the old layout with the new 
nook created a lively spot for various 
activities—family meals, homework, and 
craft projects. “From here, we havea 
good view into the new family room and 
out to the backyard, which makes it easy 
to keep an eye on our three kids,” says 
Warren, the architect who designed the 
remodel. 

Warren took a Craftsman-meets- 
contemporary approach to the makeover. 
He began by ripping out the all-white 
cabinets, counters, and backsplash. Then 
he substituted two versions of Shaker- 
style cabinetry unified by honed black 
granite counters and a golden-hued 





BEFORE The narrow, 
U-shaped design of 
the all-white kitchen 
trapped an oven 
between the counters. 
There was barely 
room for two stools 


















at the counter end. 
AFTER An inviting nook 
fills the same space, 
providing seating with 
built-in benches 
containing lift-up 
storage bins. 
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backsplash of 1- by 1-inch recycled-glass 
tiles by Oceanside Glasstile. In the nook, 
the single, hourglass-shaped table leg, 
flanking birch bench seats, and beadboard 
paneling add a retro sensibility, while the 
black granite tabletop—which aligns in 
height with the kitchen counters—is both 
modern and practical. 

The new glass-front cabinets next 
to the window give the kitchen a fresh, 
open look and put an attractive array of 
dishware—in varied shapes and colors— 
on display. A small black granite-topped 
island opposite the new farmhouse sink 
contains extra storage and replaces most 
of the counter space that was removed to 
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make way for the dining nook. 

For alittle fun, Warren and Jennifer 
installed a blackboard on the family 
room side of the nook (above left). It’s 
low enough in the wall for even the 
youngest Lloyd to use as his personal 
canvas and has become the entire 
family’s message center. 

The smart reorganization and clever 
mix of materials exemplify how a small 
space can be stylish and functional. Now 
the Lloyds’ kitchen is the place to be— 
and everyone fits. 

INFO Design: Lloyd Architects, Salt Lake 
City (www.lloyd-arch.com or 801/328-3245). 
Resources: See page 120. 





Kid-friendly details 


Smudges and a little 
mess go with the 
territory of ahome 
with young children. 
These five details from 
the Lloyds’ kitchen 
provide easy-care 
solutions. 
STAINLESS-STEEL 
CORNER GUARD The 
end of the bench 
backrest is wrapped 
in a narrow piece of 
stainless steel that 
can be wiped clean 
of the inevitable 
fingerprints. 
VINYLIZED FABRIC 
The handsome seat 
cushions of the nook 
benches are covered 
in fabric that was 
selected for its bola 
pattern and color, 
then sent out to be 
treated with a bonded 
vinyl surface (vinyl- 
izing service from 
Americo Inc.; www. 
americo-inc.com or 
800/626-2350; $67 for 
the first 14 yards, not 
including shipping). 
Any fabric can be 
coated in gloss or 
matte vinyl. 


WAINSCOT BACKRES 
A retro accent that | 
matches the look of 
the adjacent cabinet 
the painted beadboa: 
paneling lining the © 
nook is also designe 
for no-fuss cleanup./ 
CHILDREN’S DISH- 
WARE The lower, 
easier-to-reach 
section of the Hoosi: 
hutch-style cabinets 
is filled with plates, 
glasses, and flatward 
for the kids. Adult | 
dishware and acces#) 
sories are kept in th 
out-of-reach glass- +) 
front upper cabinets! 
SPACE FOR MULTI- 4 
TASKING The diningy 
nook makes it possi: 
ble for the kids to de 
homework, read, ore 
draw and still be new 
Mom and Dad while 
they’re preparing thi 
meals. Also, with its 
warm wood accents 
and black granite 
counters, the kitche} 
is elegant enough fej 
entertaining. 
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"To keep me healthy and on my game, 
| count on COLD-fX." 
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Clara Hughes 

2006 Olympic Gold and 
Silver Medalist, 
Speedskating 


| For more information, a Sraies penal 
KCOLD-FX.com or Call es A Dietary Supplement 


CVT-£002 « Patented 
A Dietary Supplement 





Every day, your health is challenged by fatigue, stress, travel | 
and weather and no one can afford the down time. Now | 
there is a breakthrough - a patented and natural product | 


that can help you stay on your game. 


When you can’t afford the down time, : 
COLD-fX it! | 


‘ Of 1% Life Sciences International GmbH and used under license. 
Aces International GmbH 2006. 
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2007 DODGE GRAND CARAVAN. Grand Caravan was built with your family’s safety in mind. Plus, with room for seven and 
available exclusive Stow’n Go® seating and storage, it was also built with innovation in mind. For more information, visit 
or call 


Side-impact rating valid on Grand Caravan models only. tAlways sit oe in the seat with seat belt fastened. *Detects most obstacles. As with all electronically controlled systems, 
care is advised. SAlways check entire surroundings before backing up. ‘Based: OPAC Mule acme Lam oleae ca Cele eT eee Oe 
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inspired by rancher Bill Niman and friends 


BY MOLLY WATSON PHOTOGRAPHS BY RAY KACHATORIAN 
FOOD STYLING BY VALERIE AIKMAN-SMITH* PROP STYLING BY EMMA STAR JENSEN 
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When your guests are all 
chefs, dinner is a group 

CS ieleemcelu nile ii 9] 
Ambjorn Lindskog, Andrea 
eMC Re ST 

Bill Niman and Nicolette 
Hahn Niman; Paul and 
Mary Canales (sitting) 
with daughters Ava and 
Pelee 
































TWO THINGS about Bill Niman, chairman of Niman Ranch, 
might surprise anyone who knows the name only from super- 
market packages or descriptions on restaurant menus: He still 
works his own ranch in Bolinas, California, and he lives ina 
simple two-bedroom house he built himself in the 1970s. 
Niman doesn’t just market sustainability, he walks the walk. 

What began with a few orphaned bottle-fed calves in 1972 
is now one of the nation’s largest purveyors of sustainably 
raised meat. Bill and his wife, Nicolette Hahn Niman (a 
former attorney for Robert F. Kennedy Jr.'s Waterkeeper Alli- 
ance), oversee a network of 500 family-owned farms and 
ranches across the country that follow their prescribed animal- 
husbandry practices. They also have two ranches of their own, 
in Bolinas and Chileno Valley, and with help from ranch hand 
Annie Van Peer, they feed the animals, keep an eye on preg- 
nant cows, and track the cattle on the grassy green hills over- 
looking the Pacific Ocean. 

Bill believes that well-cared-for animals produce better 
meat, but there’s an ethical component to his practices too 
(see page 77). Nicolette shares his standards, albeit from a 
different angle. “I’m a vegetarian,” she says, “so when I’m okay 
with how this ranch operates and how these animals are 
treated, I think that’s really saying something.” 

The couple both hail from the Midwest and return there” 
each December to spend Christmas with family. So, most 
years, they gather with friends before or after the holiday to 
host a celebration at home. Since they live on a working ranch, 
their parties are always relaxed and casual. 

And because the house is compact, they’re also intimate. 
The breakfast nook doubles as a dining room, so the adults 
assembled for the day’s party—Paul and Mary Canales (he’s 
executive chef at Oliveto in Oakland; she recently left Chez 
Panisse to open Ici, an ice cream shop in Berkeley), Ambjorn 
Lindskog and Andrea Hyde (who run Bistro Elan in Palo Alto, 
California), and the Nimans—seem like a large group. But no 
one at the table would trade the cozy feeling and peaceful view 
of West Marin hills for extra elbow room. 

Being chefs, the guests can’t help but contribute to the 
meal. The centerpiece is Paul’s recipe: Niman Ranch beef, 
naturally, roasted with rosemary and garlic and served with 
caramelized shallots and walnuts. That’s followed by a sweet- 
potato gratin, and brussels sprouts with Niman Ranch 
pancetta, courtesy of Ambjorn. The meal is rich and celebra- 
tory, and will be capped with Mary’s frozen citrus cups—a fun 
and refreshing way to end any holiday dinner. 

“These ingredients are so good,” says Paul as he sets down 
his fork, “that all they need are simple cooking, good wine, and 
good company.” 
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No-fuss appetizers 
Welcome guests with 
these light snacks 
made with ingredients 
available at most 
specialty food stores. 
ADD a generous 
amount of salt and 
pepper to ricotta and 
serve as a spread for 
halved radishes. 

TOP cucumber slices 
with dollops of creme 
fraiche and Nova 
Scotia—style cured 
salmon. Top with 
wasabi-flavored 
whitefish roe (also 
available from www. 
tsarnicoulai.com) and/ 
or small sprigs of dill. 
WRAP strips of 
roasted red pepper 
around white anchovy 
fillets and secure with 
a toothpick. 

SPREAD soft, creamy 
blue cheese (like 
gorgonzola dolce) on 
thin slices of fig cake. 
SERVE crudités (carrot 
halves, celery sticks, 
fennel cut into 
wedges, broccoli and 
cauliflower crowns— 
whatever combina- 
tion of raw vegetables 
appeals to you) with 
fennel salt (grind 

Tf tsp. fennel seeds 

in aspice or coffee 
grinder and mix with 
2 tbsp. kosher salt). 


Easy appetizers 
served with 
Cd acy eky 

























































































Beef rib roast with rosemary 
Because the meat is so flavorful, Paul Cana- 
les prepares this roast very simply. The rose- 
mary sprigs and garlic cloves scent rather 
than overwhelm the meat, which is other- 
wise seasoned only with salt and pepper. 
PREP AND COOK TIME 2 hours, 30 
minutes 
MAKES 8 to 10 servings 
NOTES We cleaned—or “frenched”—the 
ends of the ribs on our roast. You can ask 
your butcher to do the same. 
1 tbsp. salt 
2 tsp. freshly ground black pepper 
1 shoulder-end bone-in beef rib roast with 4 
ribs (about 8 lbs.; ribs should be left long) 
8 large sprigs fresh rosemary 
1 head garlic, separated into cloves, crushed 
and peeled 
1. Preheat oven to 450°. Combine salt 
and pepper in a small bowl. Using a sharp 
knife, cut a line down into the roast about 
1/2 in. in front of the ribs to create a deep 
pocket into which you'll stuff the rose- 
mary and garlic. Sprinkle the pocket with 
about half the salt mixture, then insert 
rosemary and garlic, allowing rosemary 
sprigs to poke out of the roast. Tie the 
roast between the ribs with kitchen 
string. Sprinkle the remaining salt mixture 
on the outside of the roast. Place ina 
large roasting pan with ribs pointing up. 
2..Cook 15 minutes, then reduce oven 
temperature to 350° and roast untila 
thermometer inserted in center of meat 
reaches 130° for rare, 75 to 90 minutes, 
or 140° for medium, about 2 hours. 
Remove from oven, tent with foil, and let 
rest for 30 minutes. Cut strings and 
remove rosemary. Carve and serve. 
PER SERVING 459 CAL., 53% (243 CAL.) FROM FAT; 


50 G PROTEIN; 27 G FAT (11 G SAT.); 1 G CARBO 
(0.2 G FIBER); 521 MG SODIUM; 147 MG CHOL 
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Caramelized shallots and walnuts 

This side dish, also by Paul Canales, is simul- 

taneously sweet and savory, like a relish 

that’s served warm. The crunchy walnuts 

and silky, smooth shallots work especially 

well with the beef. 

PREP AND COOK TIME 45 minutes 

MAKES 8 servings 

NOTES Vin Santo is sold at liquor stores; 

substitute Madeira, Marsala, Port, or any 

other sweet wine, if you prefer. 

1/4 cup butter 

2 lbs. shallots, trimmed and peeled 

If tsp. salt 

1 cup walnut halves 

1 cup Vin Santo (Italian dessert wine; see 
Notes) 

5 sprigs fresh thyme 

1. Ina large frying pan over medium-high 

heat, melt butter. Add shallots and sprin- 

kle with salt. Cook, stirring occasionally, 

until shallots are well browned all over, 

about 20 minutes. 

2. Add walnuts, Vin Santo, and thyme. 

Bring to a boil, then reduce heat to low, 

cover, and simmer until shallots are 

tender, about 5 minutes. Uncover, turn 

heat to medium-high, and cook until 

liquid is reduced and almost completely 

evaporated. Serve warm. 

PER SERVING 234 CAL., 58% (135 CAL.) FROM FAT; 


4.8 G PROTEIN; 15 G FAT (4.4 G SAT.); 23 G CARBO 
(1.6 G FIBER); 220 MG SODIUM; 16 MG CHOL. 


Shaved brussels sprouts 

with pancetta 

Ambjorn Lindskog slices the brussels sprouts 

very thinly to make them extra-tender. 

Pancetta is a classic pairing. 

PREP AND COOK TIME 45 minutes 

MAKES 8 to 10 servings 

NOTES A mandoline works well for 

“shaving” the brussels sprouts. Use a 

fork stuck in the core end of the sprout to 

keep your fingers away from the blade. 

2 lbs. brussels sprouts 

1 tbsp. vegetable oil 

8 oz. pancetta, cut crosswise into 1/4-in.-wide 
strips 

Salt and freshly ground black pepper 

1. Using a sharp knife or mandoline (see 

Notes), thinly slice brussels sprouts 

crosswise, discarding root ends. (The 

resulting “shaved” sprouts should resem- 

ble confetti.) 





2. Pour vegetable oil into a large pot ove 
high heat; add pancetta and stir until 
slightly crisp, about 5 minutes. Reduce 
heat to medium-high, add brussels 
sprouts, and cook, stirring often, until 
sprouts are bright green and tender, 3to} 
5 minutes. Add salt and pepper to taste. | 
Serve hot. 


i 
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PER SERVING 168 CAL., 70% (117 CAL.) FROM FAT; 
6.6 G PROTEIN; 13 G FAT (5.6 G SAT.); 9 G CARBO 
(S.3 G FIBER); 299 MG SODIUM; 14 MG CHOL. 


Sweet-potato gratin 4 
Both orange sweet potatoes (such as Garnel 
and Jewel varieties) and white sweet pota= 
toes work well in this dish, but the vibrant” ' 
orange ones bring a splash of color to the "| 
table. 
PREP AND COOK TIME | hour | 
MAKES 8 to 10 servings 
3 tbsp. butter 
4 lbs. sweet potatoes, peeled and cut 
crosswise into 1/4-in.-thick slices 
3/4 cup grated parmesan cheese 
2 cups heavy whipping cream 
1 tsp. salt 
12 tsp. freshly ground black pepper 
1/4 tsp. cayenne 
1. Preheat oven to 400°. Butter a 9- by © 
13-in. baking dish with 1 tbsp. butter. 
Arrange a third of the sweet potatoes, | 
overlapping slightly, in the dish. Sprinkle 
with Ya cup cheese. Repeat with two | 
more layers of sweet potatoes and | 
cheese. i 
2. Inasmall bowl, combine cream, salt, Wy 
pepper, and cayenne. Pour over potatoe 
Dot with the remaining 2 tbsp. butter. ~ 
Cover dish with foil and bake 20 minute} 
Remove foil and continue baking until — 
sweet potatoes are tender and top is 
browned, 20 to 25 minutes. 


] 
iy 


6 lt at Dy 


PER SERVING 400 CAL., 59% (234 CAL.) FROM FAT; 
6.3 G PROTEIN; 26 G FAT (16 G SAT.); 37 G CARBO 
(4.4 G FIBER); 461 MG SODIUM; 88 MG CHOL. 


Being chefs, the guests can’t help but contribute to the 
meal. The centerpiece is Niman Ranch beef, naturally 
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Frozen citrus cups 
Mary Canales created this meringue-topped 
ice cream dessert served in clementine 
“cups” as a refreshing end to a hearty holi- 
day feast. She layers homemade candied- 
tangerine ice cream with clementine sorbet 
in her cups, but we love them just as much 
with store-bought vanilla ice cream, 
as long as it is a rich, high-quality version. 
PREP AND COOK TIME | hour, 
30 minutes 
MAKES 8 servings (2 halves each) 
NOTES If you plan to make clementine 
sorbet, you'll need to juice 16 clemen- 
tines (see recipe). After juicing, choose 
16 of the prettiest halves to use as serv- 
ing cups and discard the rest. If using 
store-bought sorbet, use 8 clementines 
as directed below. 
8 clementines (see Notes) 
Clementine sorbet (recipe follows) or 1 pint 
mango or lemon sorbet 
1 pint premium vanilla ice cream 
4 large egg whites, at room temperature 
2/3 cup sugar 
fg tsp. salt 
1. Cut clementines in half crosswise and 
juice them, being careful not to tear the 
peels; use juice to make clementine 
sorbet, or simply save for another use. 
With a small spoon, gently scrape out 
and discard remaining membranes. Place 
clementine cups (you will have 16) ona 
tray and freeze at least 20 minutes and 
up to overnight; cover with plastic wrap 
if freezing longer than 1 hour. 
2. Make clementine sorbet, if using, or let 
purchased sorbet stand at room temper- 
ature 5 to 10 minutes to soften. Fill each 
citrus cup halfway with sorbet. Return 
cups to the freezer for at least 30 
minutes. 
3. Let ice cream stand at room tempera- 
ture 5 to 10 minutes to soften. Spoon 
over sorbet to completely fill each citrus 
cup. Return cups to the freezer for at 
least 30 minutes. 
4. Make meringue topping: In a large, 
clean, dry mixing bowl, with a mixer on 
high speed, whip egg whites until frothy, 
then slowly pour in sugar and salt. 
Continue whipping until whites are stiff 
and shiny. Pipe or spoon meringue on top 
of each citrus cup, being careful to cover 
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all of the ice cream. The cups can be 
prepared to this point up to a day before 
serving and kept in the freezer (cover 
with plastic wrap if freezing longer than 
l hour). 

5. When ready to serve, preheat oven to 
350°. Place cups on their chilled tray in 
the hot oven and briefly bake until 
meringue is golden brown, about 

3 minutes. Remove from oven and trans- 
fer two cups to each of 8 small dessert 
plates. Serve immediately. 

PER SERVING 283 CAL., 21% (59 CAL.) FROM FAT; 


4.2 G PROTEIN; 6.5 G FAT (3.7 G SAT.); 52 G CARBO 
(0 G FIBER); 85 MG SODIUM; 23 MG CHOL, 


Clementine sorbet 

Homemade sorbet adds a special note to 
the frozen citrus cups but is also wonderfully 
fresh and bright served on its own. 

PREP TIME 40 minutes 

MAKES About 3 cups 

21/2 lbs. clementines (about 16) 

1/3 cup sugar, or more to taste 

1. Cut clementines in half crosswise and 
juice them. 

2. Stir sugar into clementine juice. Taste 
and, if the mixture is sour, add more 
sugar. It should taste sweet-tart. 

3. Pour mixture into an ice cream maker 
(at least 3-cup capacity) and freeze 
according to the manufacturer’s 
instructions. 

PER 1/2 CUP SERVING 107 CAL., 3% (3.6 CAL.) FROM FAT; 


0.8 G PROTEIN; 0.4 G FAT (0 G SAT.); 25 G CARBO 
(0 G FIBER); 0.1 MG SODIUM; 0 MG CHOL. 


Hot mojito 

Into a large teapot or heatproof pitcher, 
pour 6 cups boiling water over 1/2cups 
torn fresh mint leaves. Allow to steep 3 to 4 
minutes. Meanwhile, in each of 8 mugs or 
Irish coffee glasses, use a wooden spoon 
to mash 3 fresh mint leaves with 2 tsp. 
sugar and 1 tsp. lime juice. Add 1/4 cup (2 
oz.) light rum and 3/44 cup of the mint tea, 
poured through a strainer, to each. If you 
like, you can garnish with a few fresh cran- 
berries for Christmas red and green. 
Makes 8 servings. 

PER SERVING 171 CAL., 0% FROM FAT; 0.5 G PROTEIN; 


0.1 G FAT (0G SAT.); 11 G CARBO (0 G FIBER); 7 MG SODIUM; 
OMG CHOL. 


Clementine sorbet in 
freee 








Shaved brussels sprouts 
with pancetta 
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In December, New Mexico’s historic capital glows like its famous farolitos— 
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Bare branches 


-and bright farolitos 


TELE UM eh. oe 
Petula ee 
(here, at Nedra 
Matteucci Galleries) 
blends the brilliant 
and the austere. 
























































IT’S EASY TO LOVE SANTA FE during the holidays. 
Visit the historic Plaza on any chilly, clear evening 
from Thanksgiving to New Year’s Day, and I defy 
you not to be entranced by the silvery lights strung 
on every tree, sparkling against the dusk. In the last 
glow of the sunset, the adobe buildings lining the 
Plaza blush like schoolgirls. The farolitos, those 
luminous little bags of candles and sand that are lit 
by hand each night, flicker. If the ongoing drought 
isn't playing killjoy, confectionery snow will dust 
the tree branches and grass. The city has a hushed, 
reverent quality at this time of year, despite the 
hordes of tourists that show up for the festivities. 

What Santa Fe offers these visitors and has given 
also to my small family, émigrés from the fast urban 
life, is a deep sense of abiding tradition. I vividly 
recall our first Christmas in Santa Fe, because I was 
about six months pregnant with our son at the time 
and seemed, somehow, particularly attuned to the 
beauties of the season. Probably because I was in no 
condition to hurry. With my pneumatic stomach, I 
waddled through the festivities. In Chicago, where 
we had lived until that summer, I would have been 
out of sync with the glitter, flash, rush, and sheer 
spectacle of a big-city Christmas (the lights of 
Michigan Avenue, the splashy animatronics 
window displays, the crowds!). 

But as I lumbered slowly up Canyon Road that 
Christmas Eve on the traditional farolito walk, the 
season sang to me. The nighttime air was frosty and 
carried the sweet, sharp tang of burning pifion logs. 
My paternal grandmother had lived in New Mexico 
most of her life, and whenever we'd visited her from 
the Midwest, she'd had pifion fires burning for us. 
[inhaled deeply and smiled. Around us, thousands 
of farolitos pinpricked the darkness, outlining the 
adobe buildings like sequins. Here and there, 
bonfires along the roadside created larger coronas. 
A murmuring, background sound of Christmas 
carols came from the people clustered around 
the bonfires. As we walked, lacy flakes of snow 
began to fall. My husband, Max, passed me a foam 
cup of hot apple cider from a cart outside of an 
art gallery. 

I held it with one hand and draped the other 
gently over my swollen belly. “Merry Christmas, 


82 Sunset December 2006 


Junior,’ I whispered softly. “And many happy 
returns.” 

What surprised me about our next Christmas 
was that it was just as beguiling as this one, even 
though I was now carrying my extra weight, slum- 
bering and sighing, in a sling across my chest. 

Not much changes in the holiday celebrations 
here, which, nowadays, is no small thing. Take 
the decades-old farolito walk in the Historic 
District, a testament to the power of small lights 
to broach a greater darkness. It’s also a not-half-bad 
time to practice caroling, since impromptu concerts 
break out up and down the avenue and participa- 
tion is democratic, not limited to those who can, 
say, recall lyrics or carry a tune. You'll hear much 
wordless humming and feel a convivial, joshing, 
communal pleasure in the simple act of joining in. 

For Santa Feans and visitors, the city answers 
two other vital seasonal needs: entertaining chil- 
dren during winter break and finding suitably 
creative Christmas presents. The Santa Fe Southern 
Railway's holiday trains should beguile most 
preadolescents: The four-hour rides to and from 


In the last glow of the sunset, the 


SANTA FE HOLIDAY 
(LEFT TO RIGHT FRO} 
TOP LEFT) Farolitos 
along Canyon Road; 
the Santa Fe South 
Railway’s holiday | 
train; Plaza lights; — 
Christmas tree near 
Cathedral Basilica of 
St. Francis of Assisi; 
SangredeCristo | 
Mountains snow; 
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adobe buildings lining the Plaza blush 


like schoolgirls 


Lamy, through the lovely Galisteo Basin, include 
caroling and the Big Guy—aka Santa—himself. As 
for shopping, the city is strong in regional gift possi- 
bilities. Along the portal of the Palace of the Gover- 
nors on the Plaza, Native American artisans display 
traditional arts and crafts: turquoise rings, earrings, 
and belt buckles. Or hit the wildly inventive Cruz 
Gallery: Give your teenage niece the sterling silver 
sea urchin earrings and happily watch her reassess 
your cool. 

The city remains one of the nation’s art capitals. 
Canyon Road has the greatest concentration of 
galleries, many showing traditional Western and 
Native American works. But a number of trendy, 
contemporary galleries have moved into the nearby 
Railyard District. The Railyard also is home to Site 
Santa Fe, a prestigious contemporary art showcase, 
which sells excellent art books. 
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Still, despite the gift-buying possibilities, the 
mood of Santa Fe this time of year is not primarily 
commercial but religious—no small part of its 
charm, whatever your spiritual leanings. The Cath- 
olic Church’s influence is pervasive and indelible, 
intertwined as it is with the city’s Latino roots and 
its long, occasionally bloody history of Spanish 
missionary conquest. Midnight Mass on Christmas 
Eve at the grand Cathedral Basilica of St. Francis of 
Assisi is, I’ve been told by Catholic friends, one of 
the most thrilling, solemn, and achingly beautiful 
remembrances of the child whose birthday this is. 

For myself, I find less formal sacraments during 
the holidays in the silence among the pines on the 
mountains above town. There, especially in deep 
snow, the quiet has a kind of presence. It is envelop- 
ing, forgiving, and divine. 

In all of this—the serenity of the mountains, the 
glories of Mass, the quiet, faithful ritual of lighting 
the farolitos each night—there’s something ineffa- 
ble. Christmas in Santa Fe has the blood and bones 
of the earliest Christmases. I know some residents 
and visitors alike complain that the city’s traditions 
are becoming clichéd. And there may be a few too . 
many red-chile wreaths and farolitos about the 
place. (Some of them now are faux-litos, made of 
molded plastic and lit by electricity. Please help us 
discourage this by pointing and sneering. Thank 
you.) But that’s quibbling about the trappings of the 
celebration, not the substance. 


The mood of Santa Fe this time of year is 
not primarily commercial but religious— 
no small part of its charm, whatever your 
spiritual leanings 


Christmas still has meaning here. Last year, as 
we walked up Canyon Road on Christmas Eve, my 
son, now 8, swiveled his head from side to side, 
trying to count all of the farolitos. He quit around 
160 (which was in the first block). Then we paused, 
Max, some of our friends, and I, beside a bonfire to 
hum along with a group singing “O Holy Night.” 
People’s faces glowed in the guttering light of the 
fire. The air was brisk, the bonfire welcome, the 
harmony exquisitely bad, and the spirit of the night 
ascendant. It was a very merry Christmas, and | 
expect another this year. m 
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Santa Fe holiday 


For more information 
about holiday events, 
consult the Santa Fe 
Convention and Visi- 
tors Bureau (www. 
santafe.org or 800/ 
777-2489). To get to 
the Railyard District, 
follow Paseo de 
Peralta to its inter- 
section with South 
Guadalupe Street. 


What to do 
Farolito walk Santa 
Fe’s signature 
seasonal event is 
always on Christmas 
Eve. Start at the base 
of Canyon Rd. at dusk, 
follow the crowds, sip 
cider, and ooh at the 
farolitos. 

Las Posadas In the 
historic Plaza, a 
solemn, joyous reen- 
actment of the journey 
of Mary and Joseph. 

5 p.m. Dec 17; free; www. 
museumsofnewmexico. 
org or 505/476-5100. 
Santa Fe Pro Musica 
at Loretto Chapel 
Baroque music and 
Old English carols by 
Santa Fe Pro Musica 
fill the sanctuary and 
swell the heart at 
Loretto Chapel. 8 p.m. 
Dec 19-24, 6 p.m. Dec 
21, 22, and 24; from $15; 
207 Santa Fe Trail; 
www.santafepromusica. 
com or 800/960-6680. 
Santa Fe Southern 
Railway Four-hour 
round-trips, including 
a stop for lunch in 
Lamy (from $37, $23 
ages 3-13) or 24/2-hour 
“Hot Shots” without 
the Lamy layover 
(from $33, $19 ages 3— 
13). Santa and caroling 
on trips before Christ- 
mas. www.thetrainin 
santafe.com or 888/ 
989-8600. 


Where to shop 

Art Nedra Matteucci 
Galleries is strong in 
Western artists (1075 
Paseo de Peralta; 
505/982-4631). See 
www.canyonroadarts. 
com for Canyon Road 
listings, including 
gallery specialties. In 
the Railyard District is 
Site Santa Fe ($10, but 
free on Fridays; 1606 
Paseo de Peralta; www. 
sitesantafe.org or 
505/989-1199). 

Boots Cowboy 
wannabes wait 
months and spend 
thousands for bespo- 
ken, handmade boots 
from Back at the 
Ranch Cowboy Boots 


(209 E. Marcy St.; www. 


backattheranch.com or 
888/962-6687), a small, 
cheery shop near the 
Plaza. 

Jewelry The Native 
American Artisan 
Program’s market- 
place is in the portal 
of the Palace of the 
Governors on the 
Plaza (www.palaceof 
thegovernors.org or 
505/476-5112). And 
check out Cruz Gallery 
(616 Canyon Rd.; 505/ 
986-0644). 

Stocking stuffers 
Jackalope features 
imports from China, 
India, and Mexico, as 
well as Southwestern 
items with a sense of 
humor. 2820 Cerrillos 
Rd.; 505/471-8539. 


Wheretoeat 4 
Harry’s Roadhouse 
A locals’ favorite, wi 
the best huevos 
rancheros in town: §) 
96-B Old Las Vegas 
Hwy.; 505/989-4629, 
Tomasita’s The dinin 
room overlooks paves 
ment and the wait is” 
often long, but the — 
blue-corn chicken 
enchiladas with 
“Christmas chile” 
(meaning, in the loca: 
patois, red and green 
are quintessential 
Santa Fe. $; 500 S. 
Guadalupe St.; 
505/983-5721. ; 


Where to stay 
La Fonda The grand 
dame of the city’s 
luxury hotels. Not 
cheap, but atmo- — 
spheric, high-style, \ 
and home to the mos 
vividly decorated he 
restaurant in the city 
La Plazuela. From $1 
www.lafondasantafe.| 
com or 800/523-5002, 
Pueblo Bonito Bed | 
and Breakfast Inn Aj 
easy three blocks’ — 
walk from the Plaza, 
has 18 rooms, most 
adobe casitas and al 
with private entranc 
and kiva fireplaces. 
Luxurious but relaxey 
From $100, including" 
full breakfast; www. 
pueblobonitoinn.comy 
800/461-4599. Mi 
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‘Natural PL aA eee me ’ 
ie 3 oe el as but they add so much ambience” ' 


SNOW BLANKETS the ground, and it’s so cold that Patti Bosket can see her breath in the frigid air. But she’s 
he treks across the meadow outside her home near Leavenworth, 


on a pleasurable mission. Basket in hand, s 
Washington, gathering greens and twigs for making wreaths. Her dog, Jake, scampers along behind her. 

Bosket has been designing wreaths for decades, first for her own home, and then for her floral and 
interior design business, Au Naturel. “I started my design career making wreaths from roadside plants,” 
she admits. It’s not a bad place to begin. The land around her house yields plenty of material for wreath 
making. “I’m so impressed by nature,” Bosket says. “I love the look, feel, and texture of native plants. 
Nature inspires my designs.” 

Back at the house, on a front-porch table next to a freestanding fireplace, Bosket assembles a wire 
wreath frame and some prunings and starts her design. Fresh and welcoming, her creations will give her 
weeks of pleasure in exchange for a Saturday morning’s work. 

No matter where in the West you live, you can make beautiful wreaths from the plants around you. Just 
purchase a wire wreath frame from a craft store, then begin gathering. Oregon boxwood, California euca- 
lyptus, tropical palm fronds, and the desert’s dried grasses and seedpods all make beautiful wreaths. For 
specific suggestions, see “Wreath-Making Tips” on page 91. 
INFO Au Naturel (509/433-1065) 
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Patti Bosket 
snowshoes out to 
harvest dogwood 
twigs that grow 


around her property 4 


in Eagle Creek Vallel) 
for wreath making. | 
A creekbed and slopy) 
provide most of her) 
materials. Back on bi 
porch, she’ll assem| 
her finds into strikir 

wreaths while Jakey¥ 
“the best dog in the} 
world,” snoozes jf 
beside a blazing fire} 
} 
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Build a twig wreath 

1. Patti Bosket snips freshly pruned redtwig 
dogwood branches into 8- to 12-inch lengths— 
just the right size to cover her 16-inch (inside 
diameter) wire wreath frame. After assembling 
a bundle of 7 to 10 dogwood cuttings, Bosket 
ovine CMieey-t-lda(a nui -igl-leni Cole anu megl-ip 
makes other bundles. 

2. Bosket binds the cut ends of the bundles 

to the wreath frame at 8- to 10-inch intervals, 
staggering cut ends (and covering them, 

with uncut ends) so the wreath doesn’t look 
too uniform; that gives it a more relaxed, 
natuYal aspect. 
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Bosket’s yard-wide 
redtwig dogwood 
Ce nee EN tel 
Cot ete Cosi le 
Nearly any deciduous 
lace ee eR Tia 
le) (olcteM ere a Teel 
UMW Mm ae ere 
coral bark maple 
(salmon or orange) 
and paper birch 
(white). But color isn 
Ce eee ae 
Neetu i -wa - 
and bundled grasses | 
elu Me edie 
Perel ee Ue lay 
bese 
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Te mA Um Uta gs 
MLO Tales 
Bema taal ee (chr 
see how long they 

ay fresh. Then use the 
igest-lasting choices 
MeL BRL x3 
CRA eel 
oices). 

ARDWARE Pick up 

een floral wire and 
eath frames at a craft 
ore. You'll also need 
emelmel-tileler-m nig 
er twig bundles. 
ERGREEN CUTTINGS 

/ boxwood, holly, 
Weems tactile 

e, purple hop bush, 

d rhododendron. 

Se Ug mil em eS pm 10 Lor 1h) 9 
Relient laiaevele 
grance. Avoid 

nlock, whose needles 
n’t hold after cutting. 
CENTS Fruit (espe- 

\ly apples, citrus, and 
negranates), holly 

ries, pine and fir 

ies, purple hop bush 
2d capsules, and screw 
an mesquite pods 
an eet eats 
gage idee laste 
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A fabled classic made new, the Griffith Observator 


BY MATTHEW JAFFE PHOTOGRAPHS BY JOE SCHMELZER 


LOOMING HIGH ABOVE Los Angeles, the Griffith Observatory 
looks to some like a classical temple, to others like the 
mysterious compound of a mad genius in a vintage science- 
fiction movie. 

The newly renovated observatory’s three copper-clad domes 
top a building of exquisite grace that rises from the Hollywood 
Hills. The central dome is home to a planetarium; inside the 
two smaller domes are the observatory’s public telescopes. 
There are larger and more advanced instruments, even within 
Southern California. But a telescope’s significance can’t always 
be measured by its reach into space so much as its reach here 
on Earth: More people, some 7 million in all, have looked 
into the heavens through Griffith’s Zeiss refracting telescope 
than any other on the planet. 

Few institutions can literally reveal new worlds to its 
visitors like the Griffith Observatory. And it is the rare obser- 
vatory that becomes a cultural icon. As a movie and television 
location, it has come to symbolize Los Angeles. Its greatest 
prominence came in the 1955 film classic Rebel Without A 
Cause. Plenty of astronomical facilities may honor Galileo, 
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CHIFFITH OBSERVATORY 








Ge 


y is this year’s must-see 






but only Griffith Observatory has a monument—in the shad ‘ 
of the Hollywood sign—that honors a star of a vastly differe 
firmament, James Dean. | 

After a five-year-long, $93 million restoration and expansi) 
the observatory’s being unveiled, and the public again has 
access to this window on the galaxy. So the question, in sho} 


business terms, is this: Are we talking blockbuster? 


Now playing: the universe 

“We have a story to tell and it’s a story on a monumental scé 
says observatory director Edwin C. Krupp. It’s the rare seque} 
that transcends the original. But in the case of the Griffith 
Observatory, when youre all about the big picture in the lar 
of Cinerama, it helps to have one of your own. The new 
observatory holds a 3,040-square-foot porcelain enamel wa i | 
that captures a sliver of space encompassing 1.7 million visi 


2M 


objects—galaxies, stars, asteroids. Compiled from actual 

observational data, it’s the largest astronomical image ever |), 

created, and called, simply enough, the Big Picture. _ 
It dominates a gallery in the observatory’s addition, whit | 
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of children came here on school field trips, then, as teenagers 
spent weekend nights at Laserium shows that began in the | 


planetarium during the 1970s. These spectacles synchronizee | 


| 
“The observatory is a different kind of place,” says Mark A | 
Pine, deputy executive director of Friends Of The Observator 
and exhibit program manager. “It’s one of the only spots in Le | 
Angeles where you see everyone from the city. Here you can | 


laser light displays with the music of such groups as Pink Flo 
and Led Zeppelin. 


see all the different faces and hear all the different voices 
speaking all the different languages.” 


The people’s observatory 
In many respects, this is how Colonel Griffith J. Griffith, the | 
observatory’s original benefactor, envisioned its role. By 
the early 1900s, Southern California had emerged as a leadini 
center for astronomy. Krupp describes it as the modern worl} 
counterpart to the ancient world’s great astronomical center | 
of Alexandria, Egypt, where the universe that we know today 
was first understood and mapped. 

Rather than another research facility, Griffith wanted a 
Be alae public observatory where the average person could look throuy 
ph ata a a telescope. Until it closed for renovations in December 2001 
of the solar system te : 
floatabovéGriffith’s Griffith Observatory always stayed open until 10 p.m. and 

eau ae never charged admission. | 

Eventually, however, after welcoming 10 times as many | 

annual visitors in recent years as originally projected—and _ 
was constructed underground to match the original building's _a grand total of 70 million visitors since its 1935 opening— ~ 





appearance. Within the gallery hang planetary models scaled the building simply began to wear out. The planetarium’s | 
to the circular, 200-seat Leonard Nimoy Event Horizon + projector was spitting out sparks. The observatory also need«y) 
theater, which represents the sun. Earth is basketball-size, to catch up with advances in astronomy and the world of 
while Pluto—still clinging to its place in the solar system, at museum display. 


least here—has the diameter of a table-tennis ball. 


(¢ 3 : 
As for the new Samuel Oschin Planetarium, Krupp describes It Ss one of the on ly Spots In Los Angeles 
it as “the most accurate, the most awe-inspiring, and the most where .. . YOU Can See all the different fac a 


gorgeous in the world.” Its star projector is only the observato- gyd hear all the different voices speaking 








ry’s third and represents a technical leap of 40 years. Nor is it » 
the only advance: With their wooden headrests, the old plane- all the different languages 
tarium chairs had once been described as “the most uncom- In the end, though, the Griffith Observatory is about 
fortable seats in the Milky Way galaxy.” They have given way more than simply pondering the mysteries of space from the 
to plush, padded seats that recline. comfort of a theater. The galaxy of lights that spreads across#} 
Guiding a group around the building before its opening, the Los Angeles Basin beneath the observatory long ago ove’) 
Krupp wears a loud, positively cosmic necktie that portrays whelmed the Milky Way’s gossamer glow. But after visiting t 
the solar system. He’s served as director since 1974. Someone Griffith Observatory, gaze skyward over the hills and into _ 
remarks to him that he must be eager to at last reopen the the Hollywood night and you'll discover that your imaginatit) 
observatory. has never burned brighter. 
“No, no!” he quickly replies. “I want more time.” “If nothing else, we just want people to look up sometim)) 
His response hints both at the opportunities and pressures Pine says. “To have that moment and take a break from the b = 
that come with bringing this 1935-vintage building into the ness of their daily lives. To consider their place in the univer) 
new millennium while preserving a beloved landmark that INFO Griffith Observatory is open Tuesday through Sunday, , 
Krupp has described as “the hood ornament of Los Angeles.” with timed-entry reservations that include a seat on a shutt 7 
Griffith Observatory not only commands Los Angeles visu- _ bus that runs to the site. Free admission, planetarium show $: 
ally, but spiritually too. For decades, it provided one of the few _ shuttle bus $8, reservations required; www.griffithobservatory.0 t 
common experiences in a sprawling, disparate city. Generations or 888/695-0888. = 
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T BEGAN celebrating 
with my husband, Scott, seven 
‘mai ‘holiday that 
ied foods as a religious 
rolled up my sleeves to help 
is annual latke party, grating 
rring in eggs and matzo 
<ing batches of homemade 


learned some crucial tricks to making the 
operation more manageable, like frying 
the latkes a day ahead and recrispi 

them in the oven so the house doesn’t ~ 
smell like grease when guests arrive. We 
learned how to make lighter, crispier 
latkes by extracting as much water as 
possible from the potatoes before cook- 
ing. And we learned to keep the menu 
simple because, really, everyone comes 
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CLOCKWISE FROM TOP 
LEFT Classic potato 
latkes with sour cream 
and applesauce; Scott 
Kirsner, the author’s 
husband, fries up 
latkes; sparkling wine, 
a good complement to 
fried potatoes, with 
decorative crabapples; 
herbed Yukon Gold 
potato latkes, topped 
with sour cream, 
salmon, capers, and 
hives; author Amy 
raverso; cheese 
latkes with sour cherry 
serves (foreground) 
sweet potato— 
nip latkes with 
ed sour cream. 


for the fried food (we estimate 6 to 8 
latkes per person to guarantee leftovers). 
With some cookies and a fruit salad, the 
menu is complete. 

In recent years, as Hanukkah has 
become my holiday too, I’ve come to 
relish it as more than just a feast. Light- 
ing the candles and saying the prayers 
during the darkest time of the year isa 
profoundly peaceful moment, an island of 
calm in the holiday chaos. But, truth be 
told, the latkes are still my favorite part. 


Classic potato latkes 

For many Jews, this traditional potato-and- 

onion mixture is the flavor of Hanukkah. 

PREP AND COOK TIME | hour, 15 minutes 

MAKES About 20 latkes 

NOTES See “Tips for Terrific Latkes,” 

page 102. 

3 lbs. russet potatoes, rinsed and peeled 

2 large yellow onions, peeled and quartered 
lengthwise 

4 large eggs, beaten 

About 1/2 cup matzo meal 

1 tbsp. coarse kosher salt 

1 tsp. freshly ground black pepper 

Vegetable oil for frying 

Sour cream and applesauce 

1. Filla large mixing bowl three-quarters 

full with cold water. Using the coarse side 

of a box grater or a food processor fitted 

with a medium-coarse grating disk, grate 

potatoes, transferring them to the water 

as you go. Let potatoes stand in water 20 

minutes. Meanwhile, grate onion in the 

same way and set aside. 

2. Pour potato mixture into a fine-mesh 

colander and rinse well with water. Pour 

onions into colander with potatoes and 

toss together. Rinse bowl and wipe dry. 

3. Take a large handful of potato-onion 

mixture and squeeze to remove some of 

the water. Pile mixture onto a clean 

kitchen towel, gather towel corners up 

into one hand, and twist hard to wring 

out any remaining moisture. Repeat with 

rest of mixture, using fresh towels if 

needed. Return mixture to bowl. 

4. Add eggs, matzo meal, salt, and 

pepper to potato mixture and toss to mix 

well. If at any time you notice a pool of 

liquid in the bottom of the bowl, stir in 

more matzo meal, 2 tbsp. at a time. 


5- Pour 3/4 in. oil into a 1O- to 12-in. frying 
pan (with sides at least 2 in. high) over 
medium-high heat. When oil reaches 
350°, scoop 14 cup of potato mixture 
from bowl, then gently turn onto a wide 
spatula. Press into a patty about 1% in. 
thick, then gently slide pancake into hot 
oil. Cook 3 or 4 pancakes at a time (do not 
crowd pan) until edges are crispy and 
well browned and undersides are golden 
brown, 2 to 3 minutes. Gently turn and 
cook until other sides are golden brown, 
2 to 3 minutes longer. 

6. Transfer pancakes to paper towels to 
drain briefly, then keep warm in a 200° 
oven while you cook remaining pancakes. 
Serve pancakes hot, with sour cream and 
applesauce. 

PER LATKE 124 CAL., a CAL.) FROM FAT; 


3.2 G PROTEIN; 5.5 G FAT (0.9 G SAT.); 16 G CARBO 
(1.2 G FIBER); 311 MG SODIUM; 42 MG CHOL 


Sweet potato—parsnip latkes 

Earthy and sweet, these pancakes are 

always the first to go. Sweet potatoes are less 

starchy than russets or Yukon Golds, so 

there’s no need to rinse or squeeze the grated 

potatoes. 

PREP AND COOK TIME | hour, 10 minutes 

MAKES About 25 latkes 

NOTES See “Tips for Terrific Latkes,” 

page 102. 

2 lbs. Garnet sweet potatoes (often labeled 
“yams”), rinsed and peeled 

1 lb. parsnips, peeled 

10 shallots, peeled 

6 large eggs, beaten 

3/4 cup plus 2 tbsp. matzo meal 

1 tbsp. coarse kosher salt 

1tsp. freshly ground black pepper 

Vegetable oil for frying 

Gingered Sour Cream (recipe follows) 

1. Using the coarse side of a box grater 

or a food processor fitted with a medium- 

coarse grating disk, grate potatoes, 

parsnips, and shallots. Toss together in 

a large bowl. 

2. Add eggs, matzo meal, salt, and pepper 

to potato mixture and toss to mix well. 

3- Fry latkes according to Step 5 of Classic 

Potato Latkes recipe (at left), but use 

1 cup potato mixture to form each latke. 

Serve hot, with Gingered Sour Cream. 


PER LATKE 123 CAL., anise CAL.) FROM FAT; 


2.7 G PROTEIN; 5.3 G FAT (0.9 G SAT.); 16 G CARBO 
(2.1 G FIBER); 256 MG SODIUM; 51 MG CHOL 
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Gingered sour cream 

In a small bowl, stir together 1 cup sour 
cream, 2 tbsp. apple cider, and 2 tsp. freshly 
grated ginger. Makes 1 cup. 

PER TSP. 11 CAL., 82% (9 CAL.) FROM FAT; 


0.2 G PROTEIN; 1 G FAT (0.6 G SAT.); 0.3 G CARBO 
(0 G FIBER); 2.6 MG SODIUM; 2.1 MG CHOL 


Herbed Yukon Gold potato latkes 

Flavored with chives, parsley, rosemary, and 

thyme, these elegant latkes also make a 

great starter course or brunch entree. 

PREP AND COOK TIME | hour, 10 minutes 

MAKES 20 to 24 latkes 

NOTES [he skins of Yukon Golds‘are so 

thin that there’s no need to peel the m— 

just clean therm well. See “Tips for Terrific 

Latkes” (top) for more ideas. 

31/2 lbs. Yukon Gold potatoes, scrubbed, with 
any brown spots or eyes removed 

5 large eggs, beaten 

About 1/2 cup matzo meal 

3/4 cup finely chopped fresh chives 

1% cup chopped fresh parsley 

2 tsp. each chopped fresh thyme leaves and 
chopped fresh rosemary leaves 

1 tbsp. coarse kosher salt 

1 tsp. freshly ground black pepper 

Vegetable oil for frying 

9 to 12 oz. thinly sliced smoked salmon, 
cut into 20 to 25 slices (optional) 
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= Soaking, rinsing, and 
drying the grated pota- 
toes removes excess _ 
starch and makes the 
latkes crispy (not neces- 
sary for sweet potatoes). 
= Use restraint when 
adding eggs and matzo 
meal. Too much will 
make the latkes heavy. 

= Keep oil between 300° © 


prevent latkes from 
turning greasy. Check 
heat with a candy ther- 
mometer and adjust 
heat accordingly. — 
= If making latkes ahead, 


then arrange inasingle — 
layer in a zip-lock plastic — 
bag and refrigerate up to 
3 days. Reheat ina300° 
oven untilcrispyand 
hot, about 15 minutes. 


Sour cream, thinly sliced red onion and/or 2-in. 


lengths of chive, and capers 
1. Filla large mixing bowl three-quarters 
full with cold water. Using the coarse side 
of a box grater or a food processor fitted 
with a medium-coarse grating disk, grate 
potatoes, transferring them to the water 
as you go. Let potatoes stand in water 
15 minutes. 
2. Pour potatoes into a fine-mesh colan- 
der and rinse well with water. Rinse 
mixing bowl and wipe dry. 
3. ake a large handful of potato and 
squeeze to remove some water. Pile 
onto aclean kitchen towel, gather towel 
corners up into one hand, and twist 
hard to wring out any remaining mois- 
ture. Repeat with rest of potatoes, 
using fresh towels if needed. Return 
mixture to bowl. 
4. In a medium bowl, stir together eggs, 
matzo meal, herbs, salt, and pepper, then 
pour over potatoes and toss to mix well. 
If at any time you notice a pool of liquid 
in the bottom of the bowl, toss in more 
matzo meal, 2tbsp. at a time. 
5- Fry latkes according to step 5 of 
Classic Potato Latkes recipe (see page 
101), but use a scant 1/4 cup potato 
mixture to form each latke. Serve with 


and 350° while fryingto 


let cool on paper towels, — 


sliced smoked salmon, sour cream, 
onion and/or chives, and capers. 
PER LATKE 122CAL., ie CAL.) FROM FAT; 


3.2 G PROTEIN; 5.6 G FAT (0.9 G SAT.); 14 G CARBO 
(0.9 G FIBER); 263 MG SODIUM; 44 MG CHOL. 


Cheese latkes | 
We serve these pillowy latkes as a sweet | 
finale to the meal. (They’re also delicious f} 
breakfast.) Made with farmer’s cheese (a | 
drier form of cottage cheese), they taste 
similar to the sweet filling in cheese blintzi 
Unlike the other latkes, which can be mad 
few days ahead, cheese latkes are best whi 
made just before serving. 

PREP AND COOK TIME 40 minutes 
MAKES 18 to 20 latkes | 
NOTES [hese latkes brown faster, so | 
keep the oil at a slightly lower tempera] 
ture (between 250° and 300°) while | 
frying. They have a tendency to stick te 
the bottom of the frying pan, so gently | 
loosen them throughout the cooking | 
process. 
3 cups farmer’s cheese 

6 eggs 

3 tbsp. sugar 

1% tsp. vanilla extract 

3/4 tsp. salt | 
1 cup all-purpose flour | 
Vegetable oil for frying 


Maple syrup, sour cherry preserves, and/or | 


cinnamon sugar 
1. In a large bowl, stir together farmer] 
cheese, eggs, sugar, vanilla, salt, and flqj 
2. Pour inch oilintoalO-to12-in. j 
frying pan (with sides atleast Lin. | 


high) over medium-low to medium hea 
When oil reaches 300°, scoop 4 cup | 
of cheese mixture from bowl, then gen! 
drop it into hot oil. Press down lightly 
with a spatula to flatten. Cook 3 or 4 
pancakes at a time (do not crowd pan} 
loosening from bottom as needed, unt) 
undersides are golden brown, about | | 
2 minutes. Gently turn and cook until |f! 
other sides are golden brown, 1 to 2 
minutes longer. 

3. Transfer to paper towels to drain 
briefly, then keep warm in a 200° ove’ 
while you cook remaining pancakes. 
Serve hot, with maple syrup, sour che” 
preserves, and/or cinnamon sugar. 

PER LATKE 153 CAL., 54% ie CAL.) FROM FAT; 


8.5 G PROTEIN; 9.1 G FAT (2.8 G SAT.); 6.8 G CARBO 
(0.2 G FIBER); 252 MG SODIUM; 75 MG CHOL. @ 


* FOR INSTRUCTIONS ON HOW TO MAKE THE MENORAH (Top), VISIT WWW.SUNSET.COM/MENC 
i 
i 
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Frosted ginger cookies 

Nancy Bolton-Rawles, Eagle Point, or 

“This recipe was in a collection given to me by 

my mother,” Bolton-Rawles writes. We love 

the cookies’ soft texture and bright spice flavor. 

PREP AND COOK TIME 35 minutes 

MAKES 4O cookies 

1 cup granulated sugar, plus more for rolling 
cookies 

3/4 cup butter, at room temperature 

legg 

3 tbsp. molasses 

2 cups flour, sifted 

1tsp. baking soda 

Lf tsp. ground ginger 


104 Sunset December 2006 


Feod Reader recipe? ome eee ae? ~ 


ee ten? 


1tsp. cinnamon — 

1 tsp. each salt, ground cloves, and freshly 
ground nutmeg 

1 cup powdered sugar 

1 tsp. lemon juice 

1. Preheat oven to 350°. Ina large bowl, 

cream 1 cup granulated sugar with butter 

until light and fluffy, about 3 minutes. 

Mix in egg and molasses. 

2. Ina medium bowl, stir together flour, 

baking soda, and spices. Add to butter 

mixture and blend well. 

3- Filla shallow bowl with granulated 

sugar. Break off walnut-size pieces of 

dough and roll into balls; roll balls in 


By 4 
sugar. Arrange on greased cookie shee 










The month’s biel 
1. Frosted ginger} 
cookies a 
2. Chocolate haz § 


domes 


O PROP STYLING BY SARA SLAVIN | 


















and bake until golden brown, about 1C} 
minutes. Transfer to cooling racks. 
4. Meanwhile, make glaze: Combine — 
powdered sugar with 1 tbsp. water ane 
stir until smooth, then stir in lemon jui 
Drizzle glaze over cookies. | 
PER COOKIE 102 CAL., 33% (34 os FROM FAT; | 


0.8 G PROTEIN; 3.8 G FAT (2.2 G SAT.); 16 G CARBO 
(0.2 G FIBER); 98 MG SODIUM; 15 MG CHOL. 


Chocolate hazelnutdomes jf 
Jayna Teisinger, Fresno, cA | 
Teisinger created these nut-rich cookies w| 
daughter Emily. Dusted with powdered suq 
they look like snow-capped mountains. — } 





ie 
$55 
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“1 PROMISE T0 NEVER - M 
DISCLOSE THE SECRET -_ 
RECIPE FOR BUSH'S CHILI” 





i WAS WAS PART OF THE VOWS. 
































Food | Reader recipes 


F te hazelnut domes 


PREP AND COOK TIME 45 minutes 
MAKES 3 dozen cookies 

12 0z. good-quality bittersweet chocolate 

1/2 cup butter, at room temperature 

2 cups granulated sugar 

2 eggs 

2 tsp. vanilla extract 

2 cups all-purpose flour 

1% tsp. each baking soda and salt 

3/4 cup rolled oats 

1! cups toasted hazelnuts, finely ground 

1/4 cup powdered sugar 

1. Preheat oven to 350°. In a microwave 
or double boiler, melt chocolate. 

2. Inalarge bowl, cream butter with 
granulated sugar until light and fluffy. 
Add eggs, vanilla, and melted chocolate 
and beat to combine. Add flour, soda, and 
salt. Stir in oats and hazelnuts. 

3- Break off small pieces of dough, roll into 
Lf-in. balls, and arrange on parchment- 
lined baking sheets. Bake until puffed, 
about 9 minutes. Transfer to a cooling 
rack and sift powdered sugar over cookies. 
PER COOKIE 182 CAL., 46% (84 CAL.) FROM FAT; 


2.6 G PROTEIN; 9.3 G FAT (3.7 G SAT.); 24 G CARBO 
(1 G FIBER); 80 MG SODIUM; 19 MG CHOL 


Florentine bars 

Marisa DeSimone, Pasadena, cA 

“T make these every year as Christmas gifts,” 
DeSimone says. “The one year I didn’t, I 
never heard the end of it!” 

PREP AND COOK TIME 50 minutes, plus 
cooling time 

MAKES 35 bars 

1 cup salted butter, at room temperature 

13/4 cups sugar 
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1 egg plus one egg yolk 
2}/2 cups cake flour 
1 cup plus 6 tbsp. unsalted butter 
1/3 cup each honey and heavy whipping cream 
12 oz. sliced almonds 
1 cup raisins, finely chopped 
1 cup tart dried apricots (we prefer Blenheim), 
finely chopped 
1 cup tart dried cherries, finely chopped 
1. Preheat oven to 375°. In a large bowl, 
cream salted butter with 1/2 cup sugar until 
light and fluffy. Add egg and egg yolk and 
beat to combine. Gradually add flour and 
mix well (dough will be very soft). Transfer 
to a floured 16- by 11-in. parchment paper. 
With a floured rolling pin, roll dough to 
same size as parchment. Trim any over- 
hang, then transfer dough (on parch- 
ment) to a large rimmed baking pan. Bake 
until golden brown, about 12 minutes. 
Remove from oven (leave oven on) and 
set aside. 
2. Ina medium saucepan over medium 
heat, stir together unsalted butter, 
remaining 1/4 cups sugar, honey, and 
cream. Cook mixture, stirring frequently, 
until it registers 250° on a candy ther- 
mometer. Remove pan from heat and stir 
in almonds, raisins, apricots, and cherries. 
3. Using a spatula, gently spread warm 
topping over shortbread. Bake until 
topping is caramelized and almonds are 
lightly browned, about 10 minutes. 
Remove from oven; while still warm, cut 
into 2-in. squares. Cool completely. 
PER BAR 256 CAL., 57% (145 CAL.) FROM FAT; 


3.2 G PROTEIN; 16 G FAT (7.2 G SAT.); 27 G CARBO 
(0.9 G FIBER); 59 MG SODIUM; 42 MG CHOL 
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Cornmeal-fennel cookies 
Louise Pariani, Novato, cA 
Cornmeal gives these tender cookies a plel® 
ing texture and slightly nutty taste. 

PREP AND COOK TIME 30 minutes, pl’) 
at least 2 hours chilling time t 
MAKES 21/2 to 3 dozen cookies ' 
NOTES Lightly grind fennel seeds with}} | 
mortar and pestle or spice grinder. 
1/ cup butter, at room temperature 

1 cup sugar 

1 tsp. fennel seeds, coarsely ground 

1/4 tsp. salt 

legg 

13/4 cups flour, sifted 

3 tbsp. fine yellow cornmeal 

1 tsp. baking powder 

1. In a large bowl, cream butter and su} 
until light and fluffy. Add fennel seedsi™ 
and salt. Add egg and beat to combine ® 
2. Inasmall bowl, stir together flour, cf 
meal, and baking powder. Add thesec 
ingredients to butter mixture in 3 bateli| ; 
mixing after each addition. Shape doug, 
into a log, wrap in plastic wrap, and rel 
erate at least 2 hours and up to 1 day.\| : 
3. Preheat oven to 375°. Break off sme 
bits of dough and roll into balls aboutiy” 
lif in. wide. Arrange on parchment-li 
baking sheets. Gently flatten each cot, : 
using the bottom of a water glass (dif , 
glass in water to prevent sticking). Ba, ' 
cookies for 8 minutes, or until golden M 
brown and puffed. Transfer cookies t¢ jy 
cooling racks. kn 
PER COOKIE 78 CAL., 35% (27 CAL.) FROM FAT, 


1 G PROTEIN; 3 G FAT (1.8 G SAT.); 12 G CARBO 
(0.2 G FIBER); 70 MG SODIUM; 14 MG CHOL. Mf 
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2 Balanced Spectrum* floor lamp combines the benefits 
iatural daylight indoors with a savings 
$77 over the life of one bulb!” 


+ : 
since the first human went into a dark 


and built a fire, people have realized 
importance of proper indoor lighting. 
| io tunately, since Edison invented the 
Bt bulb, lighting technology has 
pained relatively prehistoric. Modern 
't fixtures do little to combat many 
\ptoms of improper lighting, such as 
train, dryness or burning. As more 
) more of us spend longer hours in front 
| computer monitor, the results are 
npounded...and the effects of indoor 
ting are not necessarily limited to 
sical well-being. Many people believe 
the quantity and quality of light can 
a part in one’s mood and work 
ormance. Now there’s a better way to 
hg the positive benefits associated with 
ural sunlight indoors. 


j 
realz7ed 


Source: “Lighting the Way to Energy Savings”; 1999 


| 
| Balanced Spectrum® floor lamp will change the way you 
Mand feel about your living or work spaces. Studies show that 
Shine can lift your mood and your energy levels. But as we all 
)w, the sun, unfortunately, does not always shine. So, to bring 
B benefits of natural daylight indoors, use the floor lamp that 
@ulates the full spectrum of daylight. You will see with more 
Pity and enjoyment as this lamp provides sharp visibility for 

he tasks and reduces eyestrain. 

27-watt compact bulb is the equivalent to a 150-watt ordinary 
‘Mt bulb. This makes it perfect for activities such as reading, 
‘Wiing, sewing, needlepoint, and especially for aging eyes. 


Berience sunshine indoors at the touch-of-a-switch. 

is amazing lamp is easy on the eyes and easy on the hands. 

‘Peatures a special “soft-touch, flicker-free” rocker switch that’s 

Per to use than traditional toggle or twist switches. Its flexible 

lseneck design enables you to get light where you need it 
The high-tech electronics, user-friendly design, 

® bulb that lasts 10 times longer than an 

ary bulb make this lamp 

just-have. 
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Height as shown: 50" 


TO RECEIVE FREE 
SHIPPING 


! 
; 
| 
| 
! 
: 
! 
| 
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“As soon as I turned on the lamp and began to 
read the newspaper I could see the wonderful 
difference. This lamp is just what I needed. 


Thank you so much.” 
Donna E. 
Scranton, PA 


Try the Balanced Spectrum® floor lamp for 
the best value ever! Now more than ever is 
the time to add sunshine to every room in 
your home at this fantastic low price! The 
Balanced Spectrum® floor lamp comes with 
firstSTREET’s exclusive guarantee. Try this 


| _ lamp for 90 days and return it for the product 
_ purchase price if not completely satisfied. 


| Balanced Spectrum® floor lamp 


Item# BB-3589 


Call now for 
$10 instant savings! 


Only $49.95 each + saH 


) Order two Balanced Spectrum® floor lamps 


and get FREE shipping on both lamps. 
Free shipping within the contiguous 48 states only. 


Please mention promotional code 32125. 


For fastest service, call toll-free 24 hours a day 


1-800-711-8094 


We accept all major credit cards, or if you choose, you 
can pay by check with ClearTran™ over the phone. 


To order by mail, please call for details. 


www.balancedspectrum.com 


1998 Ruffin Mill Road 
Colonial Heights, VA 23834 


All rights reserved. © 2005 TechnoBrands", Inc 
































This simple, festive 
angel food cake 
topped with whipped 
cream and crushed 
candy canes makes a 
Cy Mek ig ota 





Holiday sweets 


Time to get baking: Try our whipped cream cake 
sprinkled with crushed candy canes, or our simple 
quick breads, perfect for giving as gifts 


RECIPES BY MOLLY WATSON AND STEPHANIE DEAN PHOTOGRAPHS BY LEIGH BEISCH 


Candy cane cake 

An angel food cake slathered with whipped 
cream and crushed candy-—it’s been a favor- 
ite dessert in Molly Watson’s family for three 
generations. “It was my childhood birthday 
request year after year,” Watson says. “Our 
topping was crushed toffee, but a few years 
ago at Christmas, I switched over to candy 
canes. It became our new holiday classic.” 
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PREP AND COOK TIME | hour, 

30 minutes 

MAKES 8 to 10 servings 

NOTES Fora shortcut version, start with 
a store-bought angel food cake. The very 
fine candy “dust” left over from crushing 
the candy canes is delicious sprinkled on 


vanilla ice cream or stirred into hot cocoa. 


To maximize the dramatic look of this 


f 


cake, add the crushed candy just befor | 
serving; the moisture from the whippe 


cream makes the peppermint begin tot 


“melt” after half an hour. 

1 cup sifted cake or pastry flour 

13/4 cups sugar 

12 egg whites, at room temperature 
1tsp. cream of tartar 

1/4 tsp. salt 

1tsp. each vanilla and almond extracts 

8 oz. peppermint candy canes 

2 cups heavy whipping cream 

1. Preheat oven to 325°. Sift together 
flour and 3/4 cup sugar. Sift again and 
set aside. 

2. In alarge bowl or standing mixer, | 


beat egg whites until foamy. Add crear 


of tartar and salt. Beat until soft peak 
form. Add 34 cup sugar and the vanilla 
and almond extracts. Continue beatin 
until egg whites are firm but not dry. 

3- Sift one-third of the flour-sugar 
mixture onto the egg whites and, with! 
a rubber or silicone spatula, gently fold} 
the mixture into the egg whites. Add 
remaining flour in two batches, folding) 
gently after each addition. Turn batter} 
into an ungreased 10-inch tube pan an 
bake until browned and firm to the tou 
50 to 60 minutes. | 
4. Invert cake (in pan) on a cooling raai 
for at least an hour. When completely) § 
cool, run a long, thin, sharp knife 
between cake and pan to loosen, and ? 
remove cake. 

5. Put candy canes in a large sealable »} 
plastic bag. Crush them into small pies 
with a meat pounder, rolling pin, or thi 
bottom of a small frying pan. Sift cruslf 
candy with a fine-mesh strainer and — 
reserve candy dust for another use (sé) 
Notes). Set crushed candy aside. : 
6. In a large bowl, beat cream with 
remaining 1/4 cup granulated sugar un! 
soft peaks form. Frost cake with whipyig 
cream using a spatula to form swirls a § 
peaks. Sprinkle frosted cake with crus’ 
candy canes. (To get candy on the side 
hold your hand about lin. fromthe | 
cake and gently toss crushed candy 

at the sides.) Serve immediately, usin] 
a serrated knife to cut slices. 
PER SERVING 498 CAL., 36% (180 CAL.) FROM FAT; 


7 G PROTEIN; 20 G FAT (12 G SAT.); 75 G CARBO 
(0.2 G FIBER); 174 MG SODIUM; 72 MG CHOL. 


| 





day aner c or Saned as an elegant entrée, it’s always the 


Whether it’s the dazzling 
sweet, succulent flavor and rich, tender texture, 


season to ask for Wild Alaska ' 


Alaska King Crab gets its superior taste from the wile winter seas of the North Pacific and Bering Sea. And 
because it’s pre-cooked at the peak of freshness, it’s a snap to heat and serve. Wild Alaska King Crab, 
Dungeness Crab and Snow Crab always impress and are all available year-round, but if you're entertaining 
for the holidays, we suggest you get cracking. For festive recipes, visit www.alaskaseafood.org. 


Wild ALASKA Crab ,, ey 








i 1. Preheat oven to 330°. Butter two 
Cranberry quick bread 5 ; _F§ 
vets itslkicktromiia 6-cup-capacity loaf pans (or, if making 
TEU MEU aC 4 | the mini loaves, butter six 2-cup- 
capacity pans). 
2. With an electric or standing mixer on} 
medium speed, cream butter and sugall 
together in a large bowl until pale and © 
fluffy, about 3 minutes. Add eggs onea 
time, mixing well after each. Add orang, 
juice, sour cream, orange zest, and 
vanilla; mix until blended. | 
3. Ina separate bowl, whisk together 
flour, baking powder, and salt. Add flow 
mixture and cranberries to wet ingredi+4 
ents and mix just until dry ingredients} 
absorbed; do not overmix. 
4. Pour batter into prepared loaf pans. | 
Bake until a toothpick inserted in cent) 
of breads comes out clean, 70 to 75 





















































Cranberry-orange bread with minutes for large loaves and 60 minute 
Grand Marnier glaze for mini loaves. 
This bread is a versatile, easy-to-make 5. Meanwhile, in a small bowl, whisk 
crowd-pleaser, delicately laced with Grand together powdered sugar and 7 tbsp. 
Marnier and studded with tart dried cran- Grand Marnier. Glaze should have consi} 
berries and orange zest. You can substitute tency of thick maple syrup or corn syru.) 
dried cherries and amaretto, as inthe varia- _—_ If it is too thick, thin with an additionali} 
Dark ROAST tion below, and you can also vary the size: tbsp. of liqueur. 
Make 2 large loaves, or spread the joy with 6. Let loaves cool in pans for 10 minutel| 
VIENNA HAZELNUT WALTZ 6 mini loaves, then remove and transfer to a cooling (| 
PREP AND COOK TIME | hour, 45 minutes rack set over a large baking sheet. With} 
MEDIUM ROAST MAKES 2 regular loaves or 6 miniloaves; | athin skewer or long toothpick, poke 
12 servings per large loaf deep holes in tops of loaves. Drizzle wiv 
MILD Roast NOTES Loaves can be made up to Grand Marnier glaze so that it coats th} 
| i 1 month ahead and frozen. Bake and top, runs down the sides, andseeps | 
PARIS FRENCH VANILLA glaze loaves and allow them to cool through the holes. 
| completely. Wrap tightly with plastic 7. Let loaves cool completely, then slic 
| DECAFFEINATED wrap, put in zip-lock plastic bags, and and serve, or wrap and freeze (see Noteél 
| | freeze. When ready to serve, remove from _ PER SERVING 344 CAL., 39% (135 CAL.) FROM FAT; 
| 3.7 G PROTEIN; 15 G FAT (9G SAT.); 47 G CARBO (1 G FIFE} 
1 iil CAPPUCCINO freezer and defrost at room temperature. 133 MG SODIUM; 72 MG CHOL 
| 1/4 cups unsalted butter, softened, plus more 
KILLARNEY IRISH CREAMERY for buttering pan Variation 
1/2 cups sugar CHERRY-ALMOND BREAD WITH 
SUMATRA BLEND 4 eggs AMARETTO GLAZE Substitute 1 cup mili, 
1 cup orange juice for the orange juice, omit the orange zu 
1cup sour cream and substitute 2 tsp. almond extract for J 
1 2 tbsp. freshly grated orange zest the vanilla. Substitute 11/2 cups halved 
2 tsp. vanilla extract tart dried cherries for the dried cranberr 
4 cups all-purpose flour Add 1 cup chopped almonds in step 3 
1 tbsp. baking powder when you add the cherries; bake as 
1 tsp. salt directed. To make the glaze, substitute’ 
IN i 1A cups dried cranberries 6 to 7 tbsp. amaretto for the Grand 
ii 2 cups powdered sugar Marnier. 
Wh i 7 to 8 tbsp. Grand Marnier or other PER SERVING 375 CAL., 43% (162 CAL.) FROM FAT; 
5.1 G PROTEIN; 18 G FAT (9.5 G SAT.); 48 G CARBO 
VISIT SENSEO.COM FOR orange liqueur (4.2 G FIBER); 139 MG SODIUM; 73 MG CHOL. & 


A $20 REBATE OFFER 
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*++SENSEO” COFFEE ENJOYED BY THE CUP IN MIAMI, FL 


NOT YOUR AVERAGE JOE 


THE SENSEO° COFFEE POD SYSTEM LETS YOU SAVOR A SERVING OF FRESH 


GOURMET COFFEE, JUST THE WAY YOU LIKE IT, WHENEVER YOU LIKE IT. 





Senseo 


GOURMET COFFEE 
EVERYTIME ANYTIME 
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Dungeness crab 


Celebrate a great Western seafood in peak season, 


whether it’s for breakfast, lunch, or dinner 
BY MOLLY WATSON PHOTOGRAPH BY DAN GOLDBERG 


Crab eggs Benedict 

If you’re lucky enough to have leftover crab, 
there’s no better use for it than this. Rich and 
creamy, bright with lemon, this classic 
brunch dish also makes a great supper when 
paired with a simple green salad. 

PREP AND COOK TIME 45 minutes 
MAKES 6 servings 

NOTES For an even richer dish, top each 
muffin half with a few slices of avocado 
before adding the crab. 

6 large egg yolks 

1/4 cup lemon juice 

2 tbsp. Dijon mustard 

lf cups melted unsalted butter 

1 tsp. salt 
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V/s tsp. freshly ground black pepper 

I/g tsp. cayenne 

6 English muffins 

3 cups Dungeness crab, picked over and at 
room temperature 

12 large eggs 

1. Make hollandaise sauce: In thie bottom 

of a double boiler or ina medium sauce- 

pan, bring lin. of water to a simmer over 

high heat and adjust heat to maintain 

simmer. Put egg yolks, lemon juice, and 

mustard in top of a double boiler or ina 

round-bottomed medium bowl and set 

over simmering water. Whisk yolk 

mixture to blend. 

2. Whisking constantly, add butter ina 


/ resting time) 


slow, steady stream (it should take 
about 90 seconds). Cook sauce, whisk- | 
ing, untilit reaches 140°, then adjust | 
heat to maintain temperature (remove | 
from simmering water if necessary). Ad) } 
salt, pepper, and cayenne and continue) | 
whisking until thick, about 3 minutes. | 
Adjust seasonings to taste. Remove fro} 
stove and set aside. } 
3. Preheat oven to 450°. Split English 
muffins and arrange on a baking sheet if 
a single layer. Bake until toasted, abou) 
5 minutes. : 
4. Put 2 muffin halves on each plate arity ; 
top with crab, dividing evenly. | 
5. Poach eggs: Bring lin. water to boili} 
12-in.-wide pan. Lower heat so that sim 
bubbles form on the bottom of the pan’) 
and break to the surface only occasion+ f 
ally. Crack eggs into water latatime, } 
holding shells close to the water’s surf, ! 
and letting eggs slide out gently. Poackif 
eggs, in 2 batches to keep them from | ) 
crowding, 3 to 4 minutes for soft-coolll | 
Lift eggs out with a slotted spoon, pat th 
with a paper towel, and place 1 egg oni 
each crab-topped muffin half. 

6. Top each egg with 2 to 3 tbsp. rese 
hollandaise sauce and serve hot. 

PER SERVING 833 CAL., 68% (S67 CAL.) FROM FAT; 


36 G PROTEIN; 63 G FAT (34 G SAT.); 28 G CARBO 
(a G FIBER); 949 MG SODIUM; 837 MG CHOL. 


Cracked crab with herbed 
avocado sauce 
This super-simple sauce was inspired by tlt 
tarragon tang and beautiful color of greet: 
goddess dressing. It’s rich yet has a sharp 1} 
and highlights the briny sweetness of crak 
PREP TIME 15 minutes (plus 30 ie 


MAKES 4 to 6 servings 

2 ripe avocados, pitted and peeled 
1/ cup olive oil 

4 cup white wine vinegar 

1” tsp. salt, plus more to taste 





1/ cup finely chopped fresh chives (about 
2 bunches) 
2 tbsp. finely chopped fresh tarragon leaver§ 
2 Dungeness crabs, cooked, cleaned, and 
cracked 
1. Whirl avocados, olive oil, vinegar, 1/2 
tsp. salt, and 12 cup water in a blender 
until smooth. Stir in chives and tarragcjmm 
Cover and let sit 30 minutes at room 
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BUY YOUR FAVORITE HISTORIC COVER 


“ART 
of Sunset Magazine 


Over a hundred years of art. a sampling of covers from the magazine's first four decades 
available now in a unique poster celebrating the art of Sunset. Buy the commemorative poster or 
individual historic posters. The posters measure 20” x 29” (The Art of Sunset 24" x 36") and 
range in price from $10-$50 plus $5 shipping and handling. 


For a limited time, use your 
MasterCard® and receive an exclusive 
10% discount on 
Sunset posters. 
To receive this 
discount, call 
1-800-227-7346 and ask 
for Ext. 5570 on 
weekdays, between 9 am 


and 4 pm Pacific Time. 


If paying by check, make payable to: Sunset 
oat | Supcot Surge i Publishing Corporation and mail to Sunset 
pee Lao ime Magazine, Attn: Posters, 80 Willow Road, 


ae ni ie Menlo Park, CA 94025. 


oe iS 
. Indicate which poster(s) you would like to order 


by specifying poster month and year. The 
shipping charge is per order, not per poster. 


THE ART OF SUNSET POSTER—*10.00 


BE SES 
MAY £029 eee nes 


SUNSET 


« ae . ae - 
am a ge ae Pi. 4 


FEBRUARY 1903—*50 MAY 1929—35 OCTOBER 1934—*35 JUNE 1978—*35 


Visit \ sunset. com/ vee co/ceste* 4% to view other posters in this special collection. 






















































_ www.SunTechnicsUSA.com PtA0 i 
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FOR SOLAR ELECTRICITY. 


Current cash rebates for solar will decrease January 1! If you tae been : 

_ considering solar electricity for your home, call us today to get the highest. 

incentives! Through current state and federal programs, you. can save up to. 
40% on the installed system price. At SunTechnics, our full- -service approach — : : 

means we will design and install the right system to meet your electric needs. oe 








To find out how we can help reduce your energy costs, contact \ us now for a ; . - 


aches 


SunTechnics EDSr Gy Systems, Inc. co 


free consultation. 


1-888-786-8321 








JUST IN TIME FOR 
THE HOLIDAYS 


Need to find that perfect gift? Looking for mouth-watering reci- 


GC 


es for your next holiday gathering? Find this and more from our 
advertisers in Sunset’s Holiday Resource Guide. Plus, download 


Sunset’s 12 Cookies for Christmas recipe cards and gift tags! 
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temperature to let flavors blend. ie 
2. Season sauce with salt to taste andi hu 
serve with crab. 

PER SERVING 413 CAL., 76% (315 CAL.) FROM FAT; 


19 G PROTEIN; 35 G FAT (5.1 G SAT.); 6.8 G CARBO 
(1.7 G FIBER); 482 MG SODIUM; 87 MG CHOL 


© 
Co 








Don’ Final on Basie anyone after eatingy 
this garlic-laden creation. Frying the crab 
first is optional, but it adds superb flavor i t 
makes the crabmeat more tender. Ihe |B 
results will be even more transcendent if 
start with raw crab (get it from a fishmot 
and fry it a minute or two longer than 
cooked crab). 

PREP AND COOK TIME | hour, 30 
minutes 

MAKES 4 to 6 Servings } 
NOTES For asimpler version of this di 7 
skip steps 1 and 2 (frying the crab). Puy 
1 cup of the oilin a small saucepan ov 
high heat and start recipe with step 3 J 
1 cup flour 


mm 


mi 





1/2 tsp. plus 1 tbsp. salt 
1/2 tsp. freshly ground black pepper 
If, tsp. cayenne 
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ageness crabs, cooked, cleaned, 
artered, and cracked 
able oil for frying, plus 3 tbsp. 

‘oves garlic, chopped 

spaghettini (thin spaghetti) 
'p. butter, at room temperature 
fall dried red chiles 
| p. grated fresh ginger 
#en onions, chopped 
ano chiles, stemmed, seeded, and chopped 
ip sake or other rice wine 
® basil leaves, chopped 
Bp mint leaves, chopped 

ip cilantro leaves 

bmbine flour, 1 tsp. salt, 1 tsp. pepper, 
he cayenne in a large bowl. Pat crab 
es dry with paper towels and toss (in 
ines) with flour mixture. Remove crab 
Shake off excess flour. Set aside 

1a Wok or large pot, heat 3 in. oil to 
i. Lay out paper towels for draining 
@ and garlic. Fry crab in batches (do 
Erowd wok) until golden, about 5 
Utes per batch. Drain on paper towels. 
ping the same hot oil, fry garlic until 
ln brown, 2 to 3 minutes. Remove 
a slotted spoon and drain on paper 


Vietnamese-style spicy 
crab with garlic noodles 


towels. Set garlic aside; cool and discard oil. 
4. Bring a large pot of water to a boil. Add 
1 tbsp. of the salt and the spaghettini. 
Cook until tender to the bite, 5 to 10 
minutes. Drain, transfer to a serving 
bowl, and toss with butter and half of the 
fried garlic. Cover and put ina warm place. 
5. Heat a wok or pot large enough to hold 
all the crab over high heat. Add remain- 
ing 3 tbsp. oil, dried chiles, and ginger. 
Cook, stirring constantly, until fragrant, 
about 30 seconds. Add green onions, 
serrano chiles, and remaining 1/2 tsp. salt. 
Cook, stirring, until onions wilt, about 1 
minute. Add sake and cook, stirring, until 
sake is reduced by about half. Stir in crab 
and cover. Cook until crab is heated 
through, about 3 minutes. 

6. Remove lid and cook, stirring, until any 
liquid evaporates. Stir in basil, mint, 
cilantro, and remaining 42 tsp. pepper. 
Cook, stirring, until herbs have wilted. 
Stir in remaining fried garlic. Transfer 
crab toa warm platter and serve hot, 
with garlic noodles. 


PER SERVING 610 CAL., 43% (261 CAL.) FROM FAT; 


27 G PROTEIN; 29 G FAT (7.1 G SAT ); 56 G CARBO 
(4.2 G FIBER); 1,292 MG SODIUM; 105 MG CHOL. @ 
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3 , SWEEPSTAKES 
Tn 1893, Constantino 


CARA PELL 
Carapelli brought his 


. ie passion for olive oil 


pte Florence. Now, 
_ Carapelli wants to 
e bring that passion 

_ | to your dinner table 


ag 


\S-Frrenze = 
set 1893 
Mn ay 


_ of friends to enjoy. 


Carapelli will provide an Italian 
feast for ten in the comfort of 
your own home featuring dishes 
that highlight the flavors and 
aromas of Carapelli® Olive Oil. 


Visit www.sunset.com /carapelli 
~to enter Carapelli's “Evening 
_ with Friends” sweepstakes. 


Por recipes and usage ideas 
visit www.carapelliusa.com 
www.worldfood.com 


NO PURCHASE REQUIRED. Purchasing does not im- 
prove your chances of winning. Sweepstakes bagins 
October 15, 2006 and ends 11:59 p.m. CST January 
31; 2067. Open to all tegal residents af HI, AK, WA, 
OR, CA, AZ, NIM, CO, UT. NVID/ WY, and MT who 
ate 2) years of age of older at the time of entry. Void 
where prohibited by taw. Ail federal, state and local 
fBquiations apply. For Official Aules, visitour web- 
site at www stinsel.com/carapall: 


| 
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Tiny bubbles 


How to buy a great sparkling wine, 
and why you shouldn’t say 


“champagne” unless you mean it 
BY SARA SCHNEIDER 


BUBBLES MAKE Strange bedfellows. The late Dom 
Pérignon (1639-1715) and Paris Hilton are both on 
record as being excited about sparkling wine. He 
(reportedly): “Come quickly! Iam tasting stars!” 
She: Helicoptered into the Austrian Alps earlier this 
year to publicize Rich Prosecco, an Italian sparkler 
that comes in a can. Considering that one of the 
most highly regarded Champagnes in the world 
now carries his name, it’s safe to say that Dom P’s 
bubbles are not Paris Hilton’s bubbles. And the 
difference between them—how they get in the wine 
and their size—rmatters. It determines the quality 
of the sparkler, to say nothing of the taste of its 
champion. 


Where does the sparkle come from? 
There are three basic ways to make bubbly (with 


a few variations). In the traditional French méthode | 


Champenoise, the juice is fermented completely 
dry—to the stage when the yeast has eaten every 
bit of the sugar—then the still wine is blended 
and bottled. But before the bottles are capped, a 
little more sugar and yeast are added so that a 
second fermentation will break out in the bottle, 
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with no way for the resulting carbon dioxide to 
get out. 

The good news/bad news here is that besides 
carbon dioxide, fermentation also produces sedi- 
ment (lees), which you want the wine to sit on for 
a nice long time, for richness and complexity, but 
that has to come out of the bottle before people will 
pay big bucks for it. This is where the riddling tradi- 
tion comes in: Old masters of the trade would twist, 
shake, and gradually tilt the bottles once a day or so 
for weeks, until they were upside down and all the 
sediment had slipped into the neck. Machines do 
the job today. To disgorge the sludge, the bottle 
necks are dipped in freezing brine, the caps removed, 
and the frozen plugs fly out. The bottles are topped 
off with a dosage, a mix of still wine and sugar calcu- 
lated to perfect the balance of the wine, then corked 
and caged. 

Considering the handling, the time lapse from 
raw product to market, and the frightening inventory 
a winery has to carry, making good sparkling wine is 
an eyebrow-raising business concept. Which is why 
shortcuts exist. The second and next-best method is 
the Charmat, or tank, process, where the second 
fermentation takes place in a large pressure tank 
and then the sparkling wine is bottled. Such bubbles 
have launched more than a few ships, with the likes 
of Cook’s. 

The third and cheapest way to get bubbles into 
wine is to treat it like soda—just pump in carbon 
dioxide. Beware the can that reads, “Carbonated 
White Wine.” 

And beware the West Coast sparkler labeled 
“champagne.” Winemakers here can call their 
bubblies champagne—although a recent trade 


Wine that gets its sparkle the old- 
fashioned way has bubbles so tiny, 
it can seem creamy and wildly 
effervescent at the same time 


agreement with the European Union will make that 
harder in the future—but the best ones don’t. They 
honor the fact that only wine made in Champagne, 
France, is real Champagne. Quality is clear enough 
with the phrase “méthode traditionnelle” on the bottle. 

Wine that gets its sparkle the old-fashioned way 
has bubbles so tiny it can seem creamy and wildly 
effervescent at the same time. And just for the 
record, loosening the wire cage to release all esti- 
mated 44 million of them in a bottle takes exactly six 
half-twists every time. 

But Paris doesn’t have to worry about that. She 
just pops the top. — 


— 


: 


Our picks 
The West Coast’s 
A-plus sparkling i 
producers—Doma 
Carneros, Schra 
berg, Gloria Ferrer, 
Roederer Estate 
unmatched for que 
And for any (or e' 
old Friday night, ta 
inexpensive Korbe 
a good bet. But 
also have a numbe| 
of less well-kno 
sparklers that are 
delicious. 
Domaine Ste. 
Michelle Extra Dn 
nonvintage (Colur 
Valley; $12). It’s he 
to beat the pricea 
this sipper—soft, 
with easy-to-like © 
apple flavors. 
Gruet Brut nonvir 
tage (New Mexico 
$14). One of the be: 
kept secrets in the 
West. A fantastic 
sparkler. 
Scharffenberger B) 
nonvintage (Ande 
son Valley; $19). Joly 
Scharffenberger, a 0, 
chocolate fame, | 
started—then lat 
sold—this gem of 
winery in Califor 
cool Anderson Val¥ 
This one is light, . 
fresh, and frothy. 
Beaulieu Vineyar 
Brut 2001 (Carneri 
$40). Zesty, citru 
and edgy. Waiting} 
seafood (Christme} 
Eve crab). 
Soter “Beacon H 
Brut Rosé (Oregon) 
$45). Faint crimsoy 
with crisp, light bt 
flavors. An elegan} 
wine to startan | 
evening with. 
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| io Only Swanson® Broth 
— eM ULL Reet ae arc weye 


aL icel metas a TN 
Fay Cet OKem Tate 


flavors of garden vegetables 


UCM a aL eM Togexe 


So why cook with water 
when you can add rich flavor 
with. Swanson® Broth? 
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SWANSON® MOIST & SAVORY STUFFING 
Prep: 5 min. Cook: 10 min. Makes: 4 cups 


THE SECRET: | 3/4 cups of Swanson® Chicken Broth 
(Regular, Natural Goodness” or Certified Organic) 
Generous dash ground black pepper 

1 stalk celery, coarsely chopped 

1 small onion, coarsely chopped 

4 cups Pepperidge Farm® Herb Seasoned Stuffing 


1, Heat broth, pepper, celery and onion in 2-qt. saucepan 
over high heat to a Rei celta heat to low. Cover and 
cook for 5 min. or until vegetables are tender. 


tap ea ste hacer a 


FOR AN INTERESTING TWIST 

Add 1] cup sliced mushrooms to vegetables while 
cooking. Stir 1/2 lb. cooked and crumbled 

pork sausage into stuffing mixture. 
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Chicken thighs, braised with lemon, olives, and garlic, 


make a quick supper that bursts with flavor 
BY KATE WASHINGTON PHOTOGRAPH BY DAN GOLDBERG 





Aric 1e7 71 
Boned, skinned chicken thighs are just as 
convenient as breasts, and they have an 
added advantage: Their succulent texture 
and robust flavor stand up well to braising. 
Add the flavors of Italian salsa verde— 
bright parsley, tart lemon, piquant capers, 
and green olives—for a fresh, fast twist on 
cold-weather cooking. 

PREP AND COOK TIME About 45 minutes 
MAKES 4 servings 
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NOTES Io save prep time, cube the pota- 

toes or mince the garlic and capers while 

the chicken browns. Then, while the stew 

simmers, you can chop the parsley and 

juice the lemon. 

1 lb. boned, skinned chicken thighs, rinsed 
and patted dry 

2 tbsp. all-purpose flour 

1’ tsp. each salt and freshly ground black 
pepper, plus more to taste 

2 tbsp. olive oil 


2 large garlic cloves, minced 


1 tbsp. capers, drained and minced | 
Grated zest and juice of 1lemon 
1/2 cup dry white wine | | 
13/4 cups chicken broth | 
1 lb. Yukon Gold potatoes, scrubbed and cut, 
into 3/4-in. cubes 
1 package (8 oz.) thawed frozen artichoke 
hearts, quartered if large 
1 cup finely chopped flat-leaf parsley 
1 cup pitted medium green olives 
Lemon wedges 
1. Cut each chicken thigh into 2 or 3 
chunks. In a resealable plastic bag, 
combine flour, salt, and pepper. Add 
chicken, seal, and shake to coat. 
2. Heat oil in a large pot over medium- 
high heat. Add chicken (discard excess 
flour) ina single layer and cook, turning! 
once, until browned, 4 to 5 minutes 
total. Transfer to a plate. 
3- Reduce heat to medium. Add garlic, § 
capers, and lemon zest and stir just uny 
fragrant, about 30 seconds. Add wine » 
and simmer, scraping up browned bits * 
from bottom of pan, until reduced by hi 
about 2 minutes. Add broth, potatoes); 
and chicken and return to a simmer. : 
Lower heat slightly to maintain simme| 
cover, and cook 10 minutes. 
4. Add artichokes to pot and stir. Coves 
and cook until potatoes are tender whit 
pierced, 8 to 10 minutes. Stir in parslew 
lemon juice to taste, and olives. Seasor 
with additional salt and pepper to tastl ; 
Serve hot, with lemon wedges on the S#@ 
PER SERVING 385 CAL., 37% (144 CAL.) FROM FAT; 


29 G PROTEIN; 16 G FAT (2.6 G SAT.); 32 G CARBO 
(6.8 G FIBER); 2,171 MG SODIUM; 94 MG CHOL. 


Variations 
This stew easily adapts to other flavor 
combinations. Some of our favorites: 
MAKE IT RED Add red chile flakes instee 
of the lemon zest (omit lemon juice), 
and substitute 1 can (14 oz.) petite died 
tomatoes, with juices, for the white wir! 
Omit potatoes and use black olives 
instead of green. 
TRY FISH Replace chicken with halibut 
chunks, omitting step 1 and skipping thy 
browning in step 2 (simply sauté the 
garlic, capers, and lemon zest in the oil). ; 
Sprinkle the fish with salt and pepper, 2| 1 
to the stew with the artichokes, and CO\Byy 
until opaque in the center. m 





_- TREAT YOUR FAMILY To Tye 


GOLD-STANDARD” 
= HAM 


THIS HOLIDAY SEASON 


four family to the best - FARMER JOHN? Hams. We slow-cook and hardwood-smoke each ham according 
mily recipe we've been using since 1931. The result is a tender, juicy ham with a unique, smoke-rich 
flavor the entire family will love. So make this holiday golden. Serve FARMER JOHN® Ham. 
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BECAUSE YOU CAN'T 
CHILDPROOF THE ROAD. 


CMO AVM OU mC 1 a 
FTNeRSeU eM M Lemma OCT 
room for seven and available 
exclusive Stow ‘n Go® seating and 
storage*, it was also built with 
innovation in mind. 


¢ Only minivan with available two 
KO EMO) CeCe bina i(elel merlin eas] 4,6 





Malice Vein m iC aLe 
SO (R@e RCC m lay 








¢ Four-wheel antilock brakes 


SPAN TCL) eM ae INTL LL 
Assist System* 


SPELL) Cem erence arenes doors and 
liftgate with Obstacle Detection 
SEI (OPS) 


To see the Stow 'n Go seats in 


LPYOvdDGE 


*Based on 2006 model-year competitive vehicles. Excludes 
~ other DaimlerChrysler vehicles. ‘Based on NHTSA's 
2007 New Car Assessment Program model year ratings. 
Side impact on long-wheelbase models only. ‘Always. 
Coat tel op) eT cONU aol gf et 0) oyeL eh Tay] Oma eLCcrelc) 
most obstacles. As with all electronically controlled 
CWS SG MERON OR 











Resources 


Following are sources for some products 
shown in this issue. Care has been taken 
to verify information, but info cannot be 
guaranteed. Items not included may have 
sources named elsewhere in the issue, 
come from personal collections, or be 
discontinued. 


DECEMBER IN THE WEST Page 17: Similar 
ready-made, tree-shaped wreaths available 
from Oregon’s Teufel Nursery ($36; Www. 
teufel.com or 800/483-8335) and Maine 
WreathCo.com ($45; 877/846-3797). Tree- 
shaped frames by MaineWreathCo.com 
(S10; see above). WINTER RETREAT Page 56: 
Emeco Navy chairs and armchairs (metal 
dining chairs) from Hive ($370-$478; www. 
hivemodern.com or 866/663-4483). TABLE- 
TOP TREES Page 60: Acacia serving bowl 
(from Acacia salad set) from Crate and 
Barrel ($53 per set; www.crateandbarrel. 
com or 800/967-6696). Mini river stones 
from Pier 1 Imports ($3.50 per bag; www. 
pierl.com or 800/245-4595). Page 61: 
Similar bamboo salad bowl (spray-painted 
gold) from Cost Plus World Market (www. 
worldmarket.com or 877/967-5362). Square 
glazed terra-cotta pot in green from Coast 
Wholesale Florist at San Francisco Flower 
Mart ($13; www.coastwholesaleflorist.com 
or 415/777-8533). 3-in. or 5-in. square 
copper pot from’Smith & Hawken ($6-$10; 
www.smithandhawken.com or 800/940- 
1170). HOLIDAY REIMAGINED Page 64: 
Synthetic white gerbera daisies from Area 
San Francisco ($4; WWW.areasanfrancisco. 
com or 415/989-2732). Barcelona couch by 
Ludwig Mies van der Rohe from Design 
Within Reach ($9,017; available only in 
black; www.dwr.com or 800/944-2233). 
Red pillows by Thomas Paul; similar avail- 
able at Area San Francisco ($60-$96; see 
above). 12-in. fresh redwood, eucalyptus, 
and juniper wreaths available at Area San 
Francisco ($48; see above). Newburg Green 
paint by Benjamin Moore (item HC-158; 
www.benjaminmoore.com for retailers or 
800/672-4686). Page 66: Baby Seal Black 


SUNSET (ISSN 0039-5404) is published monthly in regional and special editions by Sunset Publishing Corporation, 
80 Willow Rd., Menlo Park, CA 94025. Periodicals postage paid at Menlo Park and at additional mailing offices. 

Vol. 217, No. 6. Printed in U.S.A. Copyright © 2006 Sunset Publishing Corporation. All rights reserved. Member Audit Bure 
of Circulations. Sunset, The Magazine of Western Living, The Pacific Monthly, Sunset’s Kitchen Cabinet, The Changing |} 
Western Home, and Chefs of the West are registered trademarks of Sunset Publishing Corporation. No responsibility is} 
assumed for unsolicited submissions. Manuscripts, photographs, and other submitted material can be acknowledged or 
returned only if accompanied by a self-addressed, stamped envelope. POSTMASTER: Send address changes to Sunset, Bt) 
62406, Tampa, FL 33662-4068. One-year subscription rates: U.S. $24, Canada $38 (includes GST), elsewhere $38. U.S. fun 
only. Canadian Post Publications Mail Agreement No. 40110178. Return undeliverable Canada addresses to Postal Stn. A, 


P.O. Box 4015, Toronto, ON MsW 272. GST# 122781974RT. 
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paint by Benjamin Moore (item 2119-30; 

see above). Carved wooden elk head from 
Area San Francisco ($525; see above). Eameiy 
Plywood Lounge Chair in walnut from Desigi 
Within Reach ($579; see above). 18-in.-tallii 
golden cypress from Area San Francisco ($2 
see above). Evening Blue paint by Benjami { 
Moore (item 2066-20; see above). 12-in. 
fresh redwood, eucalyptus, and juniper 

wreaths available at Area San Francisco 
($48; see above). Table runner by home- 
owner (handmade). White pots available 
from Area San Francisco ($18-$26; see | 
above). Dwarf euonymus and white azaleey 
plants from Area San Francisco ($16-$26; 
see above). 47-in. Cellula chandelier from 
Design Within Reach ($2,490; see above), 
Travertine glass sculpture, homeowners’ } 
own. Fiberglass planters from AreaSan 
Francisco ($270-$545; see above). 48-in-im 
tall golden cypress from Area San Franciscm 
(S69; see above). ROOM FOR THE FAMILY! 
Page 68: Kitchen backsplash tiles, Tessere’ 
field tile blend in sandstone #5, from Ocees 
side Glasstile (www.glasstile.com). Alcott™ 
apron-front, undercounter kitchen sink 
(from $975; www.us.kohler.com or 800/45§ 
4537). DINNER AT THE RANCH Page 75: 
Coupe salad plates in French grey, linen, ala 
matte brown from Heath Ceramics ($26 eau 
www.heathceramics.com or 415/332-3734 
LOTS OF LATKES Page 99: White Motto 4 
dinner plates from Ikea (79 cents each; ww | 
ikea.com or 800/434-4532). Clear Taylor 
hurricanes (from $5.95) and mini pillar 
candles (from $1.25) from Crate and Barrel q 
(see above). Ribbons (wrapped around hur 
canes) from the Ribbonerie (www.ribboner} : 
com or 415/626-6184). Edge flutes from Craig 
and Barrel ($9.95; see above). 3 WAYS WI ; 
CRAB Page 112: Chic-er By The Dozen while 
plate by Kenneth Cole Reaction, from Mace , 
($31 for set of 6; www.macys.com or 800, 
289-6229). Page 114 (Page 115 in Southey 
California edition): Saleen grass green pla 
mat ($5.99; www.kitchenkapers.com). Tyas 
BUBBLES Page 116: Trumpet flutes from | 

Crate and Barrel ($2.95 each; see above). 
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AL OFFERS | THE SUNSET TRAVEL DIRECTORY® | SCHOOLS & CAMPS | 


rience the Santa Maria Valley, located in the 
t of Santa Barbara County’s Wine Country. Enjoy 
us hospitality and beautiful weather along with 

fathtaking scenery, championship golf courses, 
Honally recognized live theater, bird-watching, 

g, world-famous Santa Maria—style barbecue, — 
ard-winning wineries, endless recreational 
Wities, and special events! Call 800/331-3779 or | 
twww.santamaria.com 


iply turn to the card inserted at page 41, complete 


ae 


F orm, and circle the advertisers you want to 


feive FREE information from. Drop the postage-paid — 


FOUR EASY WAYS 
TO REQUEST 


._ FREE INFORMATION 
_ 1, Call 800/967-3189 
2. Mail the response card on 


page 41 


3. Fax 888/847-6035 


4, Visit on the web at 


www. SunsetGetaways.com — 


Sunset Getaways is an 
interactive, searchable, 
online travel resource 


featuring information from 
our advertising partners 


on accommodations, 
destinations, travel activities, 
and more-—all in one 
easy-to-access location: 
www. SunsetGetaways.com 


SPECIAL ADVERTISING SECTION 


More specials 

DISCOVER YOUR OWN TREASURE IN 
THE LEGENDARY SIERRA MADRE. 
Sierra Madre Express proudly cele- 
brates 25 years of passenger rail service 
in 2006. Experience Mexico’s Copper 
Canyon by private train. Our heritage 
world-class train has been named 
“world’s most exciting train journey” by 
the American Society of Travel Writers. 
Experience the romance and nostalgia 
often associated with the rail travel of 
years past. Call 800/666-0346 or visit 
www.sierramadreexpress.com 


CREATING WESTERN TRADITIONS FOR 
GENERATIONS. Located in the heart of 
Jackson Hole, Wyoming, Gros Ventre 
River Ranch is bordered by Grand Teton 
National Park, Bridger-Teton National 
Forest, and the Gros Ventre Wilderness 
Area. It combines the expansive wild- 
lands and outdoor activities of its neigh- 
bors with its brand of western style and 
hospitality to create lasting memories for 
guests. Our guests are truly spoiled with 
choices when it comes to playing in the 
outdoors. Call 307/733-4138 or visit 
www.grosventreriverranch.com 


THE ULTIMATE WINTER VACATION 
AWAITS YOU AT NORTHSTAR-AT-TAHOE 
RESORT. Lake Tahoe’s most complete 


“mountain resort offers a variety of lodg- 


ing accommodations including luxury 
condominiums, world-class ski and 
snowboard terrain, a cross-country ski 
center, tubing, ice skating, and more. All 
this is centered around a new village 
including shops, restaurants and more. 
Visit www.NorthstarAtTahoe.com or call 
888/857-8768. 





CENTRAL COAST 


LAKE TAHOE/RENO AREA 





WHITT’S ALASKAN ADVENTURES 
Small group, escorted tour of Alaska & 
the Yukon. Glacier Bay, Tracy Arm 
Rjyord, Denali, Kluane, & more. We avoid 
the masses. References available. 
1-888-764-2662 


www. whittsadventures.com 
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STAY & SKI FREE 


Starting at $98* per person 
NORTHSTAR 


AT TAHOE 


NorthstarAtTahoe.com « 800.818.20 


ARIZONA 


| EXPLORE 
| rd GRAND CANYON 
BY RAFT 


ALL INCLUSIVE EXPEDITIONS 
Free Color Brochure 


GRAND CANYON Halfway between LA and 
EXPEDITIONS San Francisco is California's 


Authorized Concessionatre of The National Park Service 











NAPA VALLEY 


Ounioeienthe guide call 800-331-3779 or go to : Ee ; 7, GOURM 
National Geographic Society, and others www.santamaria.com — and have a great time! : wat oA mj 
+) ener Sey ; DINING 
at Soa ' (allt 
4 YEAR-RO! 
S| BRUNG 
a | 
LUNCE) 


be elt is Oooo 


Toll Free 1-800-544-2691 


www.gcex.com 
or write P.O. Box O Kanab Utah 84741 


LAKE TAHOE/RENO AREA 






Vacation Rentals 


= Homes, Condos, Chalets tes, Sates 





1275 McKinstry Street, Napa, CA 945 
Gift Certificates Available 


Calistoga Spa Hot Sprint 


Accommodations ° four outdoor mineral p 

e mud baths * mineral baths © massagey 

1006 Washington Street, Calistoga, CA 94 
866-822-5772 


WWW. calistogaspa. com 


_  www-hollysplace.com 
reservations@hollysplace.com 


NORTHERN CALIFORNIA 


i) 


CORDEVALLE 


: le A ROSEWOOD RESORT ! 
| Pe eee = ee al = Uz1discovered Peach marie 
= pear Sn we ; Si ; d i Golf ¢ Spa ¢ Winery | 
| = eae €maocino For Special Sunset package | 
oe 5 i call or book online at 

} 


408.695.4500 
www.CordeValle.com/sunse! 


p 
fee 
a 
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© finding that Perfect Little Hideaway a Virtual Snap! 


v. Small Hotels of Paim Springs.com 


Parco, 


® Novato CHAMBER OF COMMERCE 
800/897-1164 
www.tourism.novato.org 

@ Marin COUNTY VisiTORS BUREAU 
866-925-2060 

www, visitmarin.org 


NNO aE ue eC asa 


Escape to Novato - 
hub to Wine Country 
& San Francisco with 
exciting sites, dining, 
Holiday shopping and 
excellent value lodging! 


Novato CHamBer OF COMMERCE § 
Visit our Wes Site: § 
www.tourism.novato.org § 
800-897-1164 ron mone Inronmation 


Expect understated elegance with a tradition 
of discreet service and refined comfort in 

an intimate setting 

Weekend Escape Package includes: 

¢ Luxurious guestroom 

¢ Sumptuous full American breakfast for two 

e Arrival amenity 


e Evening turndown 
¢ Complimentary parking $1 99° 
¢ Late check-out package plus tax 


For reservations, please call: (800) 368-2468 or (650) 322-1234 

For more information on packages, please visit www.stanfordparkhotel.com 

LF} 100 El Camino Real - Menlo Park ° California 
‘ *Subject to availability and restrictions may apply. Offer expires December 31, 2006 


STANFORD 
PARK 
HOTEL 





CALL NOW TO GéTt youR FR 
2006-07 VISITORS GUIDE & 
_ “OFF SEASON SPECIALS" 


WWW. VENTURA- USA. CoM \/ SI UNSE ET 
89 $0. CALIFORNIA STREET, IN HISTORIC DOWNTOWN 


The 
Seas 
™ 805.652.0141 or 800.727.1027 
Located in the heart of historic downtown Ventura in a 
ee ae The State Beach, restaurants, 
ae ops, bout eva County Fairgrounds are all 
sinieay pale Os meeting rooms can accommodate 
Ea To to 150 people. 


www.clocktowerinn.com 


805. 642.1393 y% 
Visit the Channel Islands National Park i URA BEACH 805.643.6000 
Hike, Kayak, Camp on one of the five 


SINCE 1968 northern Channel Islands Half from the Beach and close to Historic Downtown 
Day trips with 2 to 6 hours ashore. Dolphins, Sea Lions, apt : 
Felipe ids nd tice matin We Mee hechetinMares Veena ee ee 


www.islandpackers.com www.marriottventurabeach.com 
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INFO 











{COASTAL | 


| re 5 ary 
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Enjoy sun, surf and golf on 
the Monterey Bay. Large 

© selection of properties. 
Bailey Property Management 
t www.baileyproperties.com 


1-800-347-6830 














Www.sevencrown.com/suns'| | 
800-752-9669 


world class spa 
awesome dining 
great wine list 
beautiful setting 
and YOU... 


IT ean Ty 


LAKE OROVILLE 


California’s Best Kept Secret , 
167 MILES OF SCENIC SHORELINE 9) 


DeLuxe Houseboats at Competitive Rate: 
(800) 637-1767 (530) 589-315: 
www.GoBidwell.com 7 










k / HOTELSPA 


Lie! ok TE EO Ue ieroi ik 





www.posthotel.com 
Toll tee 1 800.661.1586 





VANCOUVER 


COAST& MOUNTAINS 





All things Ug Vd 





For Free travel information, visit 


www.vcmbc.com 


Enter online for a chance to win 
one of three 6 day, 5 night snowmobil! 
adventures in Idaho, Montana on, 
Wyoming. Bring along 3 family membe 
or friends. We’ ll throw in airfare, || 
transportation, lodging, sled 
rentals and guided tours. 


SLEDTHEROCKIES.COM | 


| 
Trips redeemed winter 2007-08. Drivers must be 16+. Doe 
Gotu cM olitaete Mau eh eMClRS CORT CLC SE 
iy eee 

| 


ree Brocnures “Pt 





} 
5T RANCHES 












Reema ete ee 











A 4 Your Western Escape! 
hi Enjoy home-style 
\ hospitality in a historic, 
_ dude ranch getaway 31 miles 
eB: _ east of Pendleton, OR. 
MEXICO 





) Mexico Bep & BREAKFAST ASSOCIATION 
— Free MemeBer DirEcTory — 


CR chase Ae el 


True Hawai‘ is pristine, North Seite beaches. It’s unobstructed views of a crystalline ocean. 
ht 





And We're Telling All 


H SWE Neve Ai) le Kl a 
VEL SERVICES 






It's quiet luxury and thoughtful amenities. It's the warm welcome thai tells you that 





you've come to a place like none other. 


Turtle 








Bay Resort is true Hawai'i. 








Best Resorts, Prices & Weeks ; 
| %, Visit 450+ Resorts Online! : as 
we Call For a Free Catalog 


| 800.514. 5601 Lda toe : 


www. Turt! 











eBayResoriSunset.com 
O'ahu, HI 9675! 
Teen Seas 











amehameha Highway 


ee ee " 


ase contact your dravel Professional or contact Turtle Bay Resort 
Please contact your Travel Professional or contact Turtle Bay Resort 


See 









Ee 
(.9925 tor reservations. 





PARADISE ON THE BEACH 
LUXURY VACATION HOME, 8 bedroom, sleeps up to 14 on 
famous Kailua Beach. Surfing, swimming, sailing. 


s | : ; j . 5 ; Just minutes from shopping, Waikiki and Honolulu Airport. ; Sido rant A 
j ee. Fd ‘ Swimming Pool & BBQ. 2 Bdrm. Guest House also available. ; " £ 
a Te j ‘ | “ ; Call for color brochure. Ore a Ss AV mW Bao 

< Rp we V. Wong (808) 595-3168 POs Fe 

15 Homelani Place, Honolulu, HI 96817 le P 
: Ocean 7 pear, op Web Site: http://www.808.com/hp/kailua/topmost.html ¥ . UU Crs 
\ll the comforts of paradise, a complete — & 


, | One-Bedroom Condominium & a 
Budget Rental Car 











iG Pte Rail Adventures — Som 














uded in our daily rate. Two-Bedroom anits Copper Canyon Experts 
rom $289 daily, oe Petr carers : : as 
nenttiveia eT mR CS 
< 4 Beachfront property 5 7 - ; 
f Pere ae ard 1BR Condos from /nt for www.sierramadreexpress.com 


Rem ee es) teal leCM Oli Ce Mol ic (4 at) es 
300-669-6252 or www.Napili.com 


Meee oes imi omelets i) curs oF 






ge Condominium Rentals Hawaii 
e a ak ay SM ani’ condo experts) 1-800-367-5242 


‘ND OF MAUI 





eats 


® 
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owned by A&E as the 








MOAB 


Where .\\/4are3 Beging 





staying 
playing 
shopping 
relaxing 
exploring 
enjoying 
retreating 
returning & National ‘SE +) 
Breathta es 
Epic Adve 


“Ultimate Holiday Town 
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A Premier Guest 
Ranch in 


Jackson Hole 
Wyoming 





GROS VENTRE 
RIVER RANCH 


A small guest ranch over looking the Tetons. Log 
cabins, excellent food, your own horse, fly fishing, 


} 
mountain biking, American Plan. Please contact us 
} 


for a free brochure and rate information. 


P.O. Box 151 ~ Moose, WY 83012 
307~733~4138 
www. i ee ee ee com 





SCHOOL & CAMP DIRECT( 


TRADITIONAL SCHOOLS 


For 33 years we've beer! 
helping young people, 
12-19, realize their true 
potential. 
PROGRAMS FOR ~ 
+ ADD/ADHD Teens 
+ Underachievers 


+ Leadership & Character 
Development { 


* College Preparatory Curri¢ 











ACTIVITIES INCLUDE ~ 
+ Competitive Sports 
+ Equestrian, Min Biking & 









NCA Accredited 
Continuous Enrollment 








admissions@ocrs.com 


(928) 634-5571 www.ocrs.c 


















RIVERSIDE MILITARY ACADE} 





Heads Above. 
Leaders 
Beyond. 


The opportunity to soar; 

the ability to achieve; the drive to exce \ 
At Riverside, we make it happen. ; i 

d 


Grades 6-12, SACS-SAIS accredited 








1-800-GO-CADET ° 1-800-462-2338 § 
770-532-6251 * www.cadet.com || | 
Gainesville, Georgia 





For the capable underachiever . 
College Prep * Boarding School * Grades Ss 12 
530- 583- 9393 ae 
enroll@sva.org 2 





SPECIALTY SCHOOLS 









Si-veraDo Boys Ra} 
A unique therapeutic boa} 
school for boys 13-1 
Promoting healthy hea) j 


from within 
\LVERAD 
SM 435-676-8182 | 


www. silveradoboysranch.co) 



























Red Rock 
Canyon School 


pe for the future... 
Healing wounds from the past 


Boys and Girls 12-17 
Strong Therapeutic Environment 
| ife Skills Development 
Accredited Academics 
| ubstance Abuse Treatment 
Family Involvement 
: i thletics 

Preparing Youth for success” 


1-800-635-4441 


www.rrrtc.com 


| NOT EVERY PROGRAM 
» WILL HELP YOUR TEEN! 
‘choice can make the difference 
n his/her future success or failure! 
takes are costly in dollars and time. 
kes deepen suffering. 
fore making this important decision, 
Wisider all the options. 
right choice for your child depends on 
ny factors. 
@iginia Reiss has helped over 5,000 
ilies make these difficult decisions. _ 
Binia Reiss, M.S. (415) 461-4788 
sensed Educational Psychologist #LEP6S2 | 
www. VirginiaReiss.com 





| Vertise in The Dir 





day 
EE 


IS YOUR ° 
NEADED FOR DISASTER? 


AFFORDABLE OPTIONS 
FOR TEENS IN CRISIS 


www.theacademyusa.com 


1-800-808-7515 
rAcademy 


Resource Catalog 


Cor s[e{ ala 
programs for boys 
and girls 12-18 


a Olay (elUlomsyag ta -taa 
lew stele st-laantsiale 
philosophy 
‘89% success rate 


‘ New 60-day fixed-base 
Outdoor Challenge 
Program 


SYS E MU @ hat © 19) Sat 


www.montcalmschool.org 
1-866-244-4321 
© 2006 Starr Commonwealth 


Aspen Achievement Academy 


Discover the Fire Within 


Aspen Achievement Academy is a licensed treatment 
program that integrates intensive therapy and 
experiential education in a healing wilderness 
environment. 


Aspen has a sixteen-year track record of effectively treating 
teenagers who exhibit such self-defeating characteristics as: 


+ Family conflict 

+ Low self-esteem 

+ Lack of respect to authority 
* Negative peer relationships 


* Substance abuse 

* Oppositional defiance 

+ ADD/ADHD 

+ Academic underachievement 


Admissions: 800-283-8334 
WwWw.aspenacademy.com 


Free Catalog 


*Specialty Schools 
*Behavioral Programs 
*Treatment Centers 

*Short & Long-Term Options 


Receive immediately online at 


specialtyboardingschools.com 
or call 


1-800-981-2876 


advisors available 
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¢ Direct from factory 

* 20 to 40% off retail 

* Portable propane gas fireplace 
* Entertain day or night 

* Styles to suit any decor 


Order online 


PATIOEMBERS.COM 


Snorkel Wood- Soko Hot Tubs 


Jo am Min We 
TUR RS Hot SURED 


Natural, wood-fired hot tubbing in beautiful Western Red Cedar 
tubs at half the price of plastic spas. Ingenious underwater wood 
stove gets water piping hot fast. Tubbing bliss. In use from Nepal to 
Death Valley and backyards everywhere. Gas & electric heat too. 


Dept. SU06ZC 


_-www.snorkel.com 





Praa Coes 
c 


eo are i REE 


Swim against a smooth current adjustable to 
any speed or ability. Ideal for exercise, water 
aerobics, rehabilitation and fun. Just 8' x 15', an 
Endless Pool® is simple to maintain, economi- 
cal to run, and easy to install inside or out. 


Already own a pool? Ask about the LANE 


For Free DVD or Video Call 
(800) 233-0741, Ext. 4623 


Visit www.endlesspools.com/4623 


@@@e0e0000@2020000080808008 
REDWOOD or ALUMINUM e 


GREENHOUSES ° 
America’s BEST Values! 


GROW YOUR OWN FRESH ORGANIC FRUITS & VEGETABLES 
OR BEAUTIFUL ORCHIDS AND TROPICALS IN YOUR EASY TO @ 
ASSEMBLE SANTA BARBARA GREENHOUSE KIT. 





FREE CATALOG (800) 544- 5276 
email: robsbg@aol.com 
website: www.sbgreenhouse.com 
SANTA BARBARA GREENHOUSES 
721 Richmond Ave.-S_ Oxnard, CA 93030 @ 


mY 


Lightweight, durable, simply stacks & bolts together on any 
backyard surface. Choose from a variety of styles & sizes. 


CO Tee i Aaa tgif. heme} 


SHOPPING DIRECTORY 


2 8 4 


Co 
Sub ti y ett 
COLLECTION 
1.800.628.2242 or visit smithfieldcollection.¢ 


Our Best-Selling Binocular! } 
Nikon 8x36 Monarch ATB . 





Weighs only 19.8 oz} 
*ldeal for travel & birdit 


*]00% waterproof, 
fogproof, shockproof "| 


= Great with eyeglasses: 


Nikon. *Close focus 8.2 feet 
DiscountBinoculars com, 


Out of this World 
Mendocino, CA 800-485-6884 
























lat 





Call for Information 
1-800-4-U-Build 
www.endeavorhomes.c: 


Dealer Inquiries Invited 
P.0.Box1947 Oroville CA 95965. 








Everyone needs more closet space, but getting organizi” 
is hard, especially when your current closets are ove” § 
flowing with decades-old debris. This new Sunset bow 
guides you to the most approciate configuration al” 
materials, whether for clothing closets, crafts nooks, ; ; 
the pantry. Before-and-after makeovers illustrate a va 

ety of closet solutions for bedrooms, home offict 
pantries, craft centers and more. Step-by-step photos a! ji 
| illustrations help you complete your very own smart clost 


i 










$14.95, 128 pages 


| Available at your favorite bookseller or visit us onlint 
at www.sunsetbooks.com. 





o 800-679-0209 | 


M1 americanblinds:com 


WALLPAPER & MORE 0 sign ypar lpok. Lave our dias 


Shop online! 
View our website at 
Www.americanblinds.com 


} or log on to order 
Hi FREE catalogs! 


To Your Good Health 
eee 
ree catalog featuring 100's of 
rg anic, natural & gluten free 
whole grain products: 


www.bobsredmill.com/s 
(800) 349-2173 


Whole grain foods for every meal of the day 


Call for pricing. 
1-800-741-0571 


missing a 
» Piece? 


Sterling Silver 
Replacement Service 


Flatware 

Baby * Borware 
Frames * Holloware 
Jewelry * Ornaments 


800.270.4009 


7 www.beverlybremer.com 
164 Peachtree Road N.E. * Atlanta, GA 30305 


and shop over 500,000 products fi 


We make installing a Spiral straightforward. : 


ae Spirals | en Be 


from a Teta 


rae *1575 


COON clas SAT Nita 
3'6" to 7'0" roe 
eKits or Welded # ; ‘} All Oak 
One ees Construction 





SHOPPING DIRECTORY 


nae, 
It 


Ie 
WITTEN 


Victorian One® 
ae 


RSL 


COUT gy 
4'0" to 6'0" 

Cee VT 
Tat 





The best Selection, quality, and prices! 


Since 1931, The Iron Shop has enjoyed a reputation for outstanding design and fabrication of spiral 
stairs. Today, we utilize computer-aided technology throughout our production process successfully mixing 
state-of the-art manufacturing with Old World quality. Offering the largest selection, highest quality, and 
lowest prices in spiral stairs—we make sure that you get the right spiral to meet your needs, available in any 
height and BOCA/UBC code models. And our spirals are still made with pride in the U.S.A. 


Call for the FREE color Catalog & Price List: 


1-800 -523 - / 42 7 Ask for Ext. S 


or visit our Web Site at www. ThelronShop.com/S 


Installation Video featuring 
“The Furniture Guys” 


Main Plant & Showroom: Dept. S, P.O. Box 547, 400 Reed Rd, Broomall, PA 19008 
Showrooms / Warehouses: Ontario, CA * Sarasota, FL * Houston, TX * Chicago, IL * Stamford, CT 


“The Furniture Guys” is 
a registered trademark 
belonging to Ed Feldman 
and Joe L'Erario 





JOHN d& CHRISTIAN 


DESIGNERS & CRAFTSMEN 


Numeros Collection 


Your Anniversary Date 


IN ROMAN NUMERALS! 


December 11, 1998 
XII XI MCMXCVIII 
FROM $590 





eq 
RAISED E CHILDREN'S NAMES FAMILY 
MONOGRAM & BIRTHSTONES CREST 


View Our Entire Collection Ontine. 


AVAILABLE IN STERLING, GOLD & PLATINUM - FREE CATALOGUE 





The Leading Manufacturer of Spiral Stair Kits® 





Gel Pro Chef’s Mats 

Love to cook, but hate hard kitchen floors? 
Gel Pro Chef’s Mats, as seen on HGTV’s 
“| Want That!”, are filled with a soft gel 
material that makes standing on even the 
hardest floor a pleasure. Six designer colors 
with the look and feel of woven leather in a 
stain-resistant and easy to clean material. 
Available in 20"x36" and 20"x72" sizes. 
Makes a great gift for any cook, especially 
those with back pain or arthritis. Order today 
at www.letsgel.com or 1-866-GEL-MATS. 
Made in USA. 
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The original source of wide plank floors 
since 1966. Family, trust, quality. 
A wide variety of design options 
to fit any style of home and any budget. 
Call for your free portfolio. 


866-595-9663 


Serving the West from our Denver showroom. 


e@ 
yuarlisle 
Wide Plank Floors... 


Finely crafted. Trusted for generations. 





www.wideplankflooring.com 








China, Crystal, 
Silver & Pai dad 


Old & New + Buy & Sell 
10 Million Pieces 


183,000 Patterns 


: Call for FREE lists 
of each of your patterns. , 
1-800-REPLACE .q. 
(1-800-737-5223) 
PO Box 26029, Dept. TU 
4 Greensboro, NC 27420 
J www.replacements.com® 







gilable 


Gt 







Guaranteed Quality 
and service from America’s 
premiere table pad company. 
Free measuring service is available in most metro areas. Your 
satisfaction is guaranteed with our 30-year limited warranty. 


Custom Table Pads 
1-800/328-7237 ext.281 


www.sentrytablepad.com —__ 





|In the event we are unable to effect 
the delivery of your subscription to 
SUNSET for any reason beyond our 
control, our obligation is limited to the 
resumption of your subscription 
when we are able to do so. If we 
remain unable to resume delivery 
within 24 calendar months from the 
date of interruption, we will have no 
further obligation under your sub- 
scription agreement. 











Macular Degeneration? 
We Can Help! Read Again! 


Call today to schedule a FREE no-obligation demonstration 


enhanced 
Vision. 
www.enhancedvision.com 
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(888) 811-3161 


www.SunsetGetaways.com!, 








— Sunset Getoways 


sy way to find and receive informa 
sorts to houseboats, and river raf Be 
jasources to help you plan » great # 





























Explore the West. Sunset has! 
made it easier than ever tolj- 
find information on destinaa: 
tions, accommodations, travet 
activities, and more from oul 
advertisers. Sunset Getaways) 
is an interactive, searchable) 
online travel resource with 
hundreds of listings, including 
free travel guides and specie‘§. 
discounts! e 


° Rn 

Searchable online trav}. 
resources from Sunse‘}’ 
; 

advertisers 


\SSIFIEDS 


TURE TRAVEL 


IDLY WHALES! COPPER 

DN! SINCE 1966. 

es: 1-800-726-7231 
ontiertours.com 


/SHUTTERS 


(’S WINDOW FASHIONS® Buy 
linds, Honeycomb Shades and 
yhutters from franchise locations or 
| FREE rounded corners, “no-holes’ 
/option. www.TodaysBlinds.com 
‘99TODAY. Franchises Available! 


D & CARD GAMES 


. 


‘amilytime FUNAGAIN. World’s 
lection of Games For All Ages. 
+ Titles 

nalized Customer Service 

s Open Online 

int Pricing 
Funagain in Ashland, Oregon. 

| Additional 5% Sunset Reader 
, Visit 
www.funagain.com/sunset 
5/RUGS/FLOORING 
RLISLE WIDE PLANK FLOORS: 


has been hand crafting traditional 
lank floors for nearly 40 years from 
elected Antique & Old Growth 
i hardwoods; crafted in widths 
™to 20". We ship anywhere with 
ation & design options for any style 
Free portfolio. 866-595-9663. 
Wideplankflooring.com 
JET BARN - Buy all major brands 
Dlesale. Largest selection of 
"sin stock. 800-345-0478. 
l-arpetbarnusa.com 


A/CRYSTAL/SILVER 


INTINUED AND Preowned 

rware. Buy and sell by the piece. 

1 1-888-757-8282, www.edish.com 
, SYRACUSE, Oxford, Gorham 

itinued china. Lenox crystal. Buy/Sell. 

j-619-6226. www.ceeceechina.com 


ING 


io EAS Garden Notecards 

Year Garden Diary. 
iBorgeousgardenscompany.com 

J LETTUCE, Tomatoes Indoors 
Growlights, Organics, Hydroponics, 
ime. Www.3RLighting.com 

ys UPPLIES Kits, Filters, Pumps, 
are Products, Algae Treatments. 
B)4-4200 www.floratropicana.com 


MET FOOD 
FORNIA’S FINEST DRIED 
Hi IM APRICOTS. Direct From 


pm. Visit www.bertuccios.com 
36-0821. 


INSET CLASSIFIEDS rate is 


: ‘word, 10 word minimum. 
1 3 or more issue placement. 
ct to publisher’s approval 
for consistency. Media 
- and Sunset Magazine are 
sible for typographical 
‘response. Prepayment is 
all ads. For rates and order 
RISTY BOHAN at MEDIA 
c., 800-542-5585, 
1, Fax: 860-626-8625, 
Shan@mediapeople.com 


To advertise call 1-800-542-5585 


HELP WANTED 

$400 WEEKLY ASSEMBLING 
PRODUCTS. For free information send 
SASE: Home Assembly-SS, Box 216, 
New Britain, CT 06050-0216. 
HOLIDAY GIFTS 

STOCKING STUFFER! Nongreasy, 
healing Awakening HANDS therapy with 
myrrh. www.awakeningskincare.com 
800-200-6546. 

MILLWORK 


MILLWORKFORLESS.com - Entryway & 


Garage Doors. Huge selection. Oak, 
Mahogany & Walnut. Vintage/Mission, 
Bob Timberlake, Traditional & 8ft. Styles. 
Velux Skylights, Stairways, Fireplace 
Mantles, Plank Floors, Iron-away. Fast 
service, low prices, freight included. 
RAIN CHAINS 

COPPER/BRASS RAIN CHAINS, 
beautiful replacements for gutter 
downspouts. Large selection - Custom 
lengths. www.RainChains.com 
Toll-free (888)480-RAIN(7246). 

REAL ESTATE 

Escape to MONTANA, WYOMING, 
Affordable Land, Owner Financing 
Available. www.rmtland.com 


HISTORIC NEW MEXICO ARTIST’S 


COMPOUND. 4 acres, 3 buildings. 
Contact Patrick Conlin, Prudential Silver 
City Properties, 1-866-538-0404 
www.mimbresriverhacienda.com 

LIVE THE ISLAND LIFE! 
ANACORTES/WHIDBEY ISLAND WA 
Vacation/Relocation Home Windermere 
Real Estate/Whidbey Island Thomas Kier 
360-333-2248 tomkier@windermere.com 


www.thomaskier.mywindermere.com 


PREMIERE GOLF COURSE 
COMMUNITY IN PORT ORCHARD 
51 Luxurious homes, resort style living. 
McCormick Woods, WA. 
www.drh-lifestyles.com 


SEDONA AZ. Luxury Residential Condos 


Land. Phil and Terry DePasquale-Realtors 
www.sedonatownandcountry.com 


SILVER BEAR RANCH Custom homes. 


Large acreages. Southwest 

New Mexico’s High Country. 
www.greenwoodcanyonranch.com_ 
Prudential Silver City Properties. 
866-538-0404. 


TIMESHARE FOR Sale. One Red Week. 
R.C.I. Resort. Asking $1,500. 602-417-0175. 


YEAR ROUND RECREATIONAL 
CONDOS IN ROSLYN, WA. 
Maintenance free living, activity center 
with pool, private garages. 
www.drh-lifestyles.com 


RECIPES 


DAN’S KICK-BUTT KILLER pie recipe! 


Apple/Blueberry with a surprise. $3 w/SASE 
to: Dan’s Pie, PO Box 6, Bigfork, MT 59911 
www.appleblueberrypierecipe.com 


REUNIONS 


FAMILY REUNIONS in the Colorado 


Rockies. Certifiable Fun! 800-292-6063, 
www.vacationsinc.com 

LAKE ARROWHEAD Pinerose Cabins/ 
Resort Activities For Everyone. 

See Our Lodges www.pinerose.com 
1-800-429 PINE (7463). 
TRAVEL/SPECIAL EVENT 

DISCOVER DUDE RANCHING. Visit #1 
Gene Kilgore’s www.RanchWeb.com 
USA, Canada, South America! 





EUROPEAN RIVER CRUISES. Discounts 
with Early Reservations! Black Tie Travel, 
206-622-4409. 


VACATION RENTALS 


CALIFORNIA 


BIG BEAR, Lakefront Lodge Suites and 
Condos. www.lakefrontlodge.com 
909-866-8271. 5 minutes ski slopes. 
Charming LAGUNA BEACH Cottage. _ 
Great Location. Beautifully Furnished 
949) 497-5317, www.vrbo.com/95948 
MENDOCINO Coast Beachfront Vacation 
Homes; spas, fireplaces. 1-800-359-4649 
www.fortbraggvacationhomes.biz 
SANTA CRUZ County affordable 
luxury homes and condos. Available by 
weekend and weeks. 800-260-2041. 
www.cheshire-rio.com 
SEQUOIA NATIONAL PARK Charming 
Rooms & Family Suites, Fireplace, 
Pool & WI-FI. 559-561-3681 
www.sierra-lodge.com 
SOUTHERN CALIFORNIA Beaches, 
Manhattan/Hermosa/Redondo. Weekly/ 
Monthly furnished rentals. 310-373-3599 
or Www.marineviewmanagement.com 
VISIT THE REDWOODS on 
California’s Rugged North Coast. 
www.EurekaVacationRentals.com 
707-845-1735. 


YOSEMITE: GREAT location 

inside Yosemite Park gates. 
559/642-2211] weekdays 9-5. 
www.yosemitewestreservations.com 


1-888-TRY-KONA 
BIG ISLAND HAWAII VACATION RENTALS 
Book Now For High Season Specials 
Visit www.trykona.com 


1to 6 bedrooms $60-$500 
10 BEACHHOUSES - KONA 4 together 
for weddings, reunions, pool houses 
from $120 to $275 kid friendly/cribs 
800-588-2800 www.hawaiibeach.com 





BIG ISLAND Mauna Lani luxury 
townhouses 2BR & 3BR. Golf/Lake views. 
415-789-9623 www.hawaiiG4.com 

BIG ISLE HAWAII reserve luxury Waikoloa 


Villa #19, 18th fairway. 4 bedrooms, pool, 
spa, tennis. (808) 883-9951. 

HAWAII’S MOST ROMANTIC BEACH HOUSE. 
Oahu’s most beautiful beach, deluxe 
features. Website: many pictures, 
description: www.resort-investments.com 
800) 934-3555. 

KAUAI FAIRWAY HOME - PRINCEVILLE. 
Three Master Bedrooms. $1,600/week. 
PACKAGE AVAILABLE. 1-800-686-6926, 
website: www VisitPrinceville.com 
KAUAI North Shore Superb Beachfront 
Cottages, Condominiums, Homes 
Details on web at 8oohawaii.com or call 
1-800-487-9833 Hanalei Vacations. 





KAUAI POIPU KAPILI. Oceanfront 
condominiums, private, peaceful, 
1,120-2,600 sq.ft., elegant intericrs, 
spectacular ocean views, 
www.poipu-kapili.com 
1-800-443-7714. 
KAUAI POIPU Premium Oceanfront condos 
call Poipu Connection 800-742-2260, 
www.poipuconnection.com 
MAUI ARCHITECT’S one bedroom 
condo private beachfront. Kaanapali, 
Kapalua. 1-800-9-GOTMAUI 
www.mauicondovacation.com 


MAUI BEACHFRONT 1BR Honeymoon 
Condo. Kaanapali Kapalua 
1-800-955-2494 
www.islandhomes.com/maui 
judy@islandhomes.com 


MAUI BEACHFRONT Condo. 2BR. 
Spectacular. $175-$230/night. Owner 
888-757-8780. www.mauicondo.org 


MAUI BEACHFRONT Condo. 
2BR/2BA. Awesome from $159.00. 
Owner 800-894-4585, 
beachfrontmaui@yahoo.com 


MAUI BEACHFRONT CONDO: 
Whalewatching, Wailea beachwalk. 
1-888-747-1002. $120-$280 Plush!!! 


MAUI KAPALUA Luxury 2 BR/2BA 
Fabulous View. Best Beach. Owner Rates. 
www.kapaluavacation.com 
1-800-332-5358. 

MAUI OCEANFRONT A+ Luxury 2&1 BR 
Condos. Call Owner 650-207-0748 
www.uniktavacations.com 


MAUI OCEANFRONT CONDOS 1, 2or3 
bedrooms from $140. Owner Direct 
800-733-3603 www.gilvv.com 


MAUNA KEA RESORT - Located on the 
Kohala Coast of the Big Island, our 
luxury vacation rentals include: 2- 

bedroom Condos & Villas with tropical 

furnishings, large lanai, private garage 
and complete kitchen; 3&4-bedroom 

Private Homes with pool&spa, washer/ 

dryer, Internet access, central a/c and 
gourmet kitchen. Includes all resort 
amenities. Private Estate also available. 
For information, visit 
www.MaunaKeaResortRentals.com 


NORTH SHORE OAHU private beachfront 
home. Sand, surf, sunsets in your backyard. 
ROHANAQ@hawaii.rr.com (808) 737-1300. 
OAHU, BEACHFRONT Historic Lava rock 
home. 3BR/3BA $269S5/WK, $7500/MO. 
808-261-4422, 808-261-0448, 
www.halepohaku.com 

OAHU/NORTH SHORE Furnished 
Condos. Golf - Tennis - Beaches. 

Estates Turtle Bay 808-293-0600. 


CAMP SHERMAN Cabins on the 
Metolius River, Kitchens/fireplaces 
www. metoliusriverlodges.com 
1-800-595-6290. 

OREGON COAST Gorgeous! Private 
Beachfront Vacation Homes. All Amenities 
(Spa/Fireplace). (888) 227-1963, 
www.southcoastvacationrentals.com 
WALLOWA LAKE private homes 

with private lake access. 
www.wallowalakevacationrentals. com 
800-709-2039. 


WASHINGTON 


PEACEFUL LAKESIDE RESORT in 
Quinault Rain Forest. Cozy fireplace, 
cabins, hiking, fishing. (800)255-6936 
www. tfrv.com 


bel olay ae Coy 


BEACH HOUSE in Playa Jaco, private 
swimming pool. www.jacovacation.com 
707-845-1735 


PUERTO VALLARTA Ocean-front Condo. 
2,400 sq/ft. Sleeps 6. Travel agency owner. 
1-800-426-2015; Fax 253-537-7813 


Sunset December 2006 129 








The Sunset view 





On Walt Disney Concert Hall The firs 
time I heard music here, I felt it was of 
of the great halls in the world. I still th 
that way, completely. 
OnL.A. audiences Los Angeles has ct 
osity and lack of prejudice. That is pow 
ful. Our audiences are able to take 
challenges. They run with them. 
On the future of music You can down 
load our concerts on iTunes. I believet 
downloading is going to be the predor 
LOS ANGELES . nant way of listening to music, if it isn 
already. There’s a myth that classical 


me : . ee music people aren’t tech savvy and re 
SF fo a every innovation. But it’s not true. 
e. 3 
ss On this year’s concert season Well, c 


course the most massive thing is The 
oe colt orice the Le Tristan Project [a multimedia work bast 


Talaiceh aul top ranks of world a on Wagner’s Tristan und Isolde], which 


: y,h ’s fallen in love with L.A. happens in spring. Absolutely wonder 
ai) On driving I didn’t drive before I movi 
to L.A. Then I realized that here you hi} 
to drive. I went to driving school. I dors 
like cars. I don’t like freeways. But lal 
cope with them. : 
OnL.A. food My all-time Italian favo } 
is Vincenti Ristorante. It never fails. ¥ 
On R&R I’m one of the thousands wh 
in the middle of San Vicente Boulevar} 
And I take my bike to Santa Monica be dl 
On being a Finn in L.A. It’s a fabulowig 
place to be a foreigner. The fact thaty } 
have a funny accent and come froma 
remote place isn’t a big deal for anybi 
L.A. really has a certain type of freedc} 





Seta cat.) that very few other cities in the world ¢ 
TOP LEFT Salonen at 
eRe Matta " 
2 2 va ane oot For information on the Los Angeles 


ee ote tee Philharmonic’s 2006-07 season, visit 
a www.laphil.com or call 323/850-2000. # 
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Z=> HYUNDAI 


Drive your way™ 


Great things happen when 362 robots put their microchips together. 


+Hyundai Advantage” See dealer for LIMITED WARRANTY details. **MSRP for base model with manual transmission. Production to begin late 2006, Limited 
model shown, $27,545. MSRP includes freight; excludes taxes, title, license, and options. Dealer price may vary. © 2006 Hyundai Motor America. 


The all-new Hyundai Santa Fe: The sum effort of a thousand minds and a throng of meticulous machinery. Every seal is double-checke 
Every weld, scrutinized. And the evidence abounds. From the jeweled headlamps to a chrome-tipped dual exhaust to an availab 
242-horsepower V6, no bolt is left unturned. Or unprotected by America’s Best Warranty" Rethink everything. Starting at $21,599) 
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